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"The Compleat | | 
SER VANT- MAID; 11.4 

OR, THE # * 
Young Maidens Tutor. 


DireQing them how they may fit, and 
qualifie themſelves for any of theſe 
Employments. 


VIZ, 
Waiting Woman, * ( Nurſery-Maid, 
Houſe-keeper, Dairy- Maid, 
' Chamber-Maid, \ Lanrdry-Maid, 
Cook-Maid, Houſe-Maza, 


Under Cook: Maid, } CS collery- Maidy/ 


= 


Wherennto is added a $ upplement cont | 
taining the choiceſt Receipts, and FRE. 
Secrets If Phyſt ck and Chyz ery« ./ 
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T O ALL 
Young Maidens, 


ies! Hearts, 


*#\\ 


He great deſire I have for 
- your good, advantage, :and 
© 'preferment in the world, 
is fuch ,* that 1 reſpels #4 
it equal with my own. I have theres 
fore ' with great pains and” induſtry 
compoſed this little Book, as a Rich - 
® won for you, from whence 
«450u fy be furniſhed with Ni _ 2 
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"The: Epiſtle tc to: 


cellent direftions as may qualifie. youl 
for, and make you capable of ſervs| 
ing the greateſt perſon of Honour or| 
Quality , or Gentleman. of: Gentles| 
woman either in City or Country: 


For beſides thoſe neceſſary direftions 


which teaches: you how to behave and 


carry your ſelf , and perform your 
duty in the ſeveral employments ofl 


Waiting-woman , Houſekeeper , 
Chamber- Maid, Cook- Maid, Under: 
(ook- Maid | Nurſery- Maid, Dairy: 
Maid, Laundry-Maid, Houſe-Maid 
and Scidler) - Maid : You have di 
reftions for [AUR Conſerving 
and  Candying , for Writing the mo 
uſual hands for Women , as. Mixt 
Hands, Roman and Tralian Hands 
for Arithmetick, 45 much as is neceſſa 


Alſo the Art. of 
Carving 
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Carvmg, $a Diſtillng, with choice. 
Receipts for Phyſick and Chyrurge: 
ry: for Waſhing and Starching of 
Tiffanies , Points , and Laces : for 
making of Pres , ' Cuſtards,, Cheeſes 
cakes and the like alſo for making 
of Pickles and Sawces, and for dreſſ- 
ing. of Fleſh, Fowl, and Fiſh, and 


F: making ſeveral forts of- Creams and 


Syllabubs.. 

With variety of choice R, Receipts for 

preſerving the Hair , Teeth, Face, 
and keeping the Hands white : Alſo 
a Bill of Fare of the moſt uſual: and” 
proper meats for every Month -i the 
Near. So that if you' carefully and 
diligently peruſe this Book, . and ob- 
ſerve the direftiuns therein, given , 


Jou. will ſoon gain the Title of a com» 
plete Servant-Maid, which may = Fi © "4 
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F  _ 'The Epiſtleto - 
” means of making you a g00d 
' Miſtreſs : For there is no Sober, 
Honeſt, and Diſcreet man, but will 
make choice of one, that bath Gains 
ed the Reputation of a_ Good and 
Complete Servant, for bis Wife, ra- 
ther than one who can do nothing but 

Trick up ber ſelf fine, and like a Bars | 
tholomew Baby, is fit for nothing elſe 
but to be looked upon. | 


C 


This. (onſideration, will 7 hope, | 
Stir you up to the Attaining of theſe | | 
moſt ps So Qualifications , and 
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| .-- Young Maidens. 


to gain the eſteem and re- 
putation of a good Ser- 
By vant, and ſo procure to 
D your ſelf .not only great 
LEE INSRJE . Wages, but alſo great 
| gifts and vales, the- love 
' | and reſpect of your Lady, Maſter or Miſtreſs, 
and the bleſſing of God Almighty upon-all 
-your lawful endeavours, you muſt in the firſt 
Place, bemindful of your duty to your Crea- 
tor, according to the advice of Solomon, Ec> 
cleſ. 12.1. Remember thy Creator inthe days _ | 
.of thy Youth. . Be careful that you ſay your 
prayers morning and eyening, that youread -  -; 
" gaod Books, and hear Sermons as often as 4 
copyeniently you P | 
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- That youendeayour carefully to pleaſe 
your Lady, Maſter or Miſtreſs, be faithful, 
diligent and ſubmiſſive to them, encline not 
to floth or laze-in bed, but riſe early in a 
Morning, _ Ip 

3. be. humble and modeſt in your bekayt- 
our. 

4. Be neat,cleanly,and houſwifely,in your 
cloaths, and lay up what money can hand. 
ſomely be ſpared. | 

5; Be careful of. what is:given you, or- 
what you have in your charge, that by fo. 
doing you may oblige them to be Joving and 
kind to.you, and cauſe them to Ipeak. well 
of yau.. | 'S; ERS | 

6. Do not: keep familiarity" with.any byt | 
thoſe, with whom you may imprd ve your | 

ey | 


tzme. | 
7» If, you are entruſted with anflefets, in 
be careful that you reveal them not.- _ - © 

. 8. Be careful that you waſt not, ' or ſpoil 
your Ladies, or Miſtreſles goods, neither ſit 1 
you uÞ junketing a nights, after: your Maſter | * 
and Miſtrefs be a-bed, | 
_ . Laſtly, If you behave your ſelf civilly;and Þ.: 
_ -beneat, cleanly, and careful to'pleaſe, you: | | 
will be cheriſhed. and encenraged not only Þ*! 
with good words but. good gifts. . -; ; of} | 
Thus have 1 given yau ſome ſhort dire= | 
|. fiongjn 3.--op% [bal now x give you wt | 


4 2 o % M. » 


- nah £9. P"Y gk - 3% ws a > 4,” 
# f - 4 . A | > my W -"—_=_ 
ervant | ['Y 7 
8 bh 
% 


berries in your preſerving oe or Skillet, 
till all be in; put in for every pound of 
10t Gooſeberries a ſpoonful- of fair water. ſer, 
1 a | them on the Embers tilt the Sugar be melt- 

* | ed, tien boyl'themas faſt as you can, till the 
vI- Syrup be thick enough, when cold put them 
" | up. Inthis manner you-may preſerve Raf. ' 

ur pices 2nd Mulberries. 

d. To Preſerve Roſes. 

Take one pound of Roſes, three WR of 
or-{ Sogar, one pint and alittle more :of Roſe- 
fo | water, make your Syrup firſt, and let it ſtand 
& | til it be cold, then take your- Role leaves 
11 | baving firſt cli pd off. all the white, put them 
' | 1n the cold Syrupand cover them, let your 
it | fite be very ſoft, that they may -only -ſim- 
r | mer two or. three hours, thenwhilſt they are 
'hor, put then our into-Pots or Glaſſes for 


> | 1F9pr, uſe, 


| ' To Preſerve Cherries. * 
I Take Cherries fully- ripe and pony 
t | thered, put them tothe Hottom of the-pre- 
r | ſerving Pan, let the Cherries and Svgar beof 

equal weight, throw ſome Sugar on the Chex: -, 

| þ-ries and ſet them on'aquick fire, and as they 
3 | boyl throw on the/Sugar till the Syrup he 
r [ thick” enough, then' take them' out and: 

4 them into a Gallipot whilſt they are wart, 
it willnot beamiſsto add two orthiree ſpoon- 4 
brorhg of Rofe-water to thent. ©: A 
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'The Compleat. © 

| To preſerve Ripe Apricocks. W 

Let the weight of your Sugar equal theſf* 
weight of your Apricocks, what quantityÞ 
ſoever you have a mind to ule, pare and | 
None your Apricocks, and lay them in the . 
Sugar. in the preſerving pan all night, and}? 
In: the morning ſet them on the embers all ) 
- night till the Sugar be melted, and then let 
them ſtand and ſcald.an hour, then take them 
-off the fire and let them ſtand in that Syrup 
.two days, and then boyl them ſoftly, till 
ithey bettender and well coloured, and aftgr 
that when they are coloured, put them up in 
Blailes or pots, which you pleaſe. 
- - To preſervegreen Walnuts, 
Take Walnuts and boyl them till the wa- 
er-taſts bitter, then take them of and put 
-them 1n-cold water and peel off their rind, 
and. put to them as much Sugar as their 
weight, anda little more water then will | 
-wet the Sugar, ſet.them on a fire, and when 
they boyl up, take them off, and let them 
:Ntand-two days, then boy] them again once 
more. FE 
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To preſerve Eringo Roots... =o 
Take Eringo Roots fair and knotty, one J.. 

pound, and waſh them clean, then ſet them |; 

- on: the fire-and boyl them very tender, peel be 
off their outermoſt skin, but break them riot 

'as youPare them,then let them lye a paepa6y- 
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Servant Maid. 9 'q 
theſcold water, after this you muſt take toevery | 
ity [pound of Roots,three quartersof a pound of | 
nd (clarified Sugar, and boyl it almoſt to the 
-hefſbeight ofa Syrup,and then put in yourRoots, 
nq Þvt look that they boyl but gently together, 

and ſtir them as little as may be for fear of 
et breaking, when they are cold put themup 
-m 142d Keep them. . bt 
1 To Preſerve 'Enula Cn Roots, ©! 
i111 Waſh them and ſcrape them very clean, 

(and cut them thin to the Pith, the Jength 
> fof your little finger, and as you cut then), - 
put them in water, and let them lye there 
thirty days, ſhifting them twice every day 
to take away the bitterneſs : Then weigh 
thcm, and to every pound of Roots, add 
twelve ounces of Sugar clarified firſt, boyl- 
ing the Roots very tender,then put them in- 
to the Sugar, and let them boyl upon a gen- 
tle fire until they be enough, having ſtood 
a good while on the fire, put them up be- 
tween hot and cold. 

To make Conſerve of Roſes, 

Take red Roſebuds, clip all the white et= 
ther bruiſed or withered from them, then 

add to every pound of Roſes three pound 
| þ of Sugar, ſtamp the Roſes very ſmall, put- 
ting to them a little juice of Lemmons-of 
' [Roſe-water as they become dry - When yon 3 
[think your Roſes ſinall enough, then pat = 
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your Sugar tothem,, ſo beat them together| 
till they be well. mingled, then put it up inj 
Gallipots or Glaſſes. Ithis manner is madeſpr 
the conferves of Flowers of Violets, which pc 
doth cool ant open'in-a burning fever orf St 
gue," being diſlolyed | in Almond milk andſ it 


wfon- int children, Thus: -you may alſoſ cl 
| neu of Geneſige, Marigolds,f. 


-49 as 9 2 : 
= Wow to = all forts of F lowers; as they 2 grow 
; with their Stalks on. 


 SSs 

1ake the Flowers and cut the Stalks ſom 
what ſhort, then take one pound of they 
whiteſt and hardeſt Sugar you can get, puty | 
£0 it eight ſpoonfuls of Roſe-water, and boyly | 
it till it will roul between your little finger] 1 
and your thumb, then take. it from the firef | 1 
and cool it with a ſtick, and-as.it waxethy 
cold dip all your Flowers, and taking them 
out againlay themone by one on the bottom 
of a Sieve, then turn a Joynt-ſtog] with the 
feet upward, ſet the Sieve on the feet there- 
of, then cover it with a fair linnencloth, andþ- 
ſet a Chafing-diſh of Coles in the midſt of the 
ſtool underneath the Sieve, and the heat 
thereof will dry your candy {pcedily, which 
will look.yery OS and keepthe whole 


year. 
* Toll” 


Servant Maid.. rg 3 
he " al Cantly Eringo Roots, 3 
> in} Take- of your *Ecingd Roots ready to be 
adefipreſerved and weigh them, and to every 
ichf pound of Roots, you muſttake of the pureſt 

org Sugar you can get two .pound, and. clarifie . 
ndf it! with the whitcs of Eggs:exeecding well, 
m-ſ that it may be as clear as. Cryſtal | 
Hoff clarified you muſt . boyl it to the: hes MF") 
ds,f. Mans: Chriſti, and then dip in your: 
 two-@r three at once, till they.are altkean 

died: Put them in a ſtove ard ſo —_ them _ 
all the year. WE 

 Thebeſt way to dry Plambr. he 

Take Plumbs ada they are fully grown, 

I with the Stalks to them, however let them 
be green, | ſplit them on the one ſide, and 
put them in hot water but not too hot, and 
ſo let them ſtand three or four hours, them =® 
to a pound of them take three quarters ofa 

. Pound of Sugar beaten, very fine, andeight 
ſpoonfuls of water to every pound, ſet them | 
on-hotembers til} the Sugar be melted, and =! 

after that boil them-till they be very tender, I 

letting them ſtand in the Syrup two or three 
» days toplump them, then take them out and 

waſh the Syrup fromthem with warm water, 
and wipe-them dry 1n a fair Linnen cloth, ' 
thenſetthemon plates, and let them dryin 
,aſtove, dry themnot in an Oven ; for. then 
"they will be _ 
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Colours for Fruit. - 


If you would colour fruit yellow, you 
muſt make uſe of ſaffron, for the beſt green 
colour take ſapgreen, and for the beſt red, 


Indian lake, &c. You muſt be ſure to mix 


the colours with Gutn Arabick diſlolyed in 
Roſe water. | 
To make Marmalade of Quinces. 


© Take ofthe faireſt Quinces, waſhthem ye-ſ 


ry clean and ſtamp them very ſmall, and 
wring out as much juice as you can, then 
take othet Quinces and cut them in ſix pie- 
ces, put them in a pot and let them be eva- 
porated with hot water, until they be'tho- 
rowly mellow, then take half a pot full of 
the former juice, and pour it upon the for- 
mer,ſtewed and cut in pteces, break it well 
together and put the reſt of the juice among 
It, then wring it thorow a clean thin cloth, 
ſeeth no-more of this juice at once than will 


fill a box therewith, and put white Sugar to 


it as much as you pleaſe. 
How to make Syrup of Violets. 
Boyl fair water and ſcum it, and:to every 


ounce ſo ſcum'd and boyld, take fix quar- 


ters of the blew Violets, only ſhift them 


-as before nine times, and the laſt time take 


nine ounces of Violets, let them ſtand be- 


.. zween times of ſhifting twelve hours, keep- 
FOTSES EEE ing 


ben, led wad + Yous iy, OY of 


SYS 5 5 Is , aw YyY wh. 


ing you muſt ſtamp and ſtrain the laſt nine 
ounces of Violets, and put in only the 
juice of them, then take to eyery pint of _ 
this Liquor thus prepared , one pound of 
Sugar finely beaten, boyl it and keep it ſtir- 
red till all the Sugar be melted, which you 
muſt do if you can before it boyl, afterwards 


4boyl it up with aquick fire. 


To make Syrup of Roſes. [33 08 

Take Damask Roſes for clip off the 
white of them, for every pint of water, 
take ſix ounces of Roſes, boy] your water 
firſt and ſcum it, then let them ſtand twelve 
hours, wringing out the Roſes and putting 
innew eight times, then wringing out the 
laſt put inthe juice of four ounces only\, and'- 
fo make 1t up as before, TG 

/ To make Syrnp of Caltsfoot. 

Take the leaves of Coltsfoot and waſh 
them very. clean, then wipe them with a 
clean cloth leaf by leaf, then dry them well 
with a cloth, then beat them in a: morter . 
and put. them in a ſtrainer, and wring all 
the jnice-out of them and put it into glaſſes, 
and let it ſtand in them to ſettle all Night, 
the: next day pour out -the cleareſt of the 
Juice from the grounds into a clear Baſon, 
and take for every pint thereof a pound of = 


P » ” 
# : < - : HER oF” — win I 


; ["* 5 ; a % « 2 3" 2. . — ”, *P 
| —_— 
| ” df : 


[ing the Liquor ſtill on hot embers, that it : 
may be but milk-warm, after the firſt ſhift- - | 


Sugar” finely mo boy] the juice of Colts- 
foot ſoftly on a. Charcole fire, and when 
you have well ſcum'd it, put in the. Sugar 
according to its proportion, ane fo let them 
boyl together keeping it with due ſcumming 
. until it will ſtand. on a ſtiffpurl, dropping 

| it on a plate : Then take it- from the-fire - 
and, pour-it thorow a Jelly. bag into a fair 
Baſon, putting firſt a branch or two of 
Roſemary into the bags bottom, then keep 
it ſtirring with a ſpoon until it, beluke-warm, 
otherwiſe it will have a Cream upon it, ſo 
letting. it ſtand all night, put it in what veſ- 
ſels you think fit to keep it In, for r your fu- 
ture uſe-and ſeryice. | 


By the afreſaid rules and:direftions, you 
may now make-molt ſorts of Syrups yow in 
uſe, as Syrup-of Worm-wood; Betony, Bur- 
rage, Bugloſs,"Carduus , Commomil , Suc- 
cory, Endive, Strawberries, Furitory, Pur- 
flain, Sage, Rs vere F Honikek 
and the like. 


- Thus having piveny you ſome ſhort direQtix | 
ons for Preſerving. ' Conſerving, and Candy- 


ing, I ſhall in -the next place give you ſame 
rules and directions, ; how:you may OPIN: 
writea good Tn Hand, 10571 901L 
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Direttions | 


|  Servant-Maid:” : 
' Direftions for Hriting the \'moſt Uſual 
ny ayd Legible Hands for Homen:, as 
Ty Mixt Hand, Roman Hand, and F 
talian Hand. Ee 


© | Before I come to give you full direCtions 
Ir For the writing of the aforeſaid Hands, I - 
f Fall give yoy ſome inſtructions how to 
P make a pen, hold a pen, how to ſit to write, 
1, together with ſome other neceſlaries fer 
. writing. 

i How tc make a Pen, 


Having a Penknife with a ſmooth, thin, 
. ſharp edge, take the firſt or ſecond quill of 
u Ja Gooſe wing and icrape it, then hold it in 
our left hand with the feather end from 
= fyou, beginning even in the back, cut a ſmall 
- [piece off ſloping, then to make a ſlit-enter 
- the knife'in'the midſt oc the firſt cut; pum 
© fa quill and force it up, ſo far as you defire 
; the ſlit ſhould be in leogth, which done cut 
' Ja piece ſloping away from: the other ſide a+ 
; {bove the flit, and faſhion the nib by cutting; 
, Joff both the ſides equally down, then place. 
the nib on the nail of your left. hand thumb, 
and toend it draw the. edgeinto'it ſlanting ,. 
and being half thorow turn the edge almoſt, 
downright and cut itoff, is 14.008 
: ge How: > 
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' _ #ow to hold your Pen. s 
Hold the Pen in the right hand, with thy, 
hollow ſide downward, on 'the left ſide 
place your Thumb riſing in joynt, on the 
left ſide your middle finger near halfanincli” 
from the end of the Nib, and your forefin 
ger on the-top, a ſmall diſtance from your. 
Thumb. ® 
How to fit to Write. i 
Choſe a foreright light, or one thatf, 
comes 0n the left hand, hold yourhead upſ;; 
the diſtance of a ſpan from the paper, whenþ,, 
you are writing hold not your head onefg. 
way or other, but look right downward:ſp, 
Draw in your right elbow, turn your hand} ' 
outward and bear itlightly, gripe not the 
Pen too hard, with your left hand ſtay the 
Paper. 
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Neceſſaries for Writing. 


Let: your Ink be thin, ſuch as may freely eq 
run from the Pen, let the Paper which you 
write on be white, fine, and well gumm'd, ris 
for diſpatch procure a round ruler, for cer- 
tainty a flat one, at your firſt writing rule [y,. 
double lines, with a quill cut forked the. [|p, 
depth of your intended letters, or elſe with. |,1, 
a black-lead Pen « Rub your Paper lightly. |. 
with gum-ſandarack beaten fine, and tyed 

-up in a linnen cloth, which makes the = 
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der bear ink better, and 6 Pen run more 
Jinooth, 


- DiretHons for Writing of mixt Hand. 
in 


In writing of this Hand, I wonld adviſe 
you to a Pen with an eyennib, a long ſlir, and 
ot too hard ; rule double lines that you may 
eep your Letters even at head and foot. Keep 
ath waſte” Paper under your hand, where- 
P Fon to try every letter before you write it fair, 

Nt the firſt write ſlowly and carefully, dili- 
pently mind your Copy, and obſerve the true 
| Proportion and Agreement of Letters. 
0 Firſt, In their Compaſling, as the a, b,d, g, 
jo, Þ,q. &c. which muſt be made with equal 
: Whites. 
*Secondly , In their len _= and depths , 
keep them even at head and foot. 
Thirdly, Keep the ſtems of all letters to an 
 Jequal height. 
t} Fourthly, let all incline one way, to the 
» [right hand or to the left. 
Fifthly,In making all heads of long Letters, 
begin them on the left ſide, then turn your 
- Pen toa flat, and draw it down ſmoothly on 
 jtbe-right ſide. | 
| Theſe Rules well obſerved, will be ſuffici- © 
ent for this Hand; therefore Lihall proceed to 
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ES | ing ready 5. with an indifferent ſize Pei 
z- — wellcur, firftimitate the ſmall I, n, and o, 


A Then the.b,d,f, h,k, land A. which: 
E- -. or Bodyſtroaks keep often equal height. 


# '; nee wholly on the form of an Oyal, 
Ho --. making of a larger and lefſer Oval, Thi 


by "Agcar:Jong flit, and along ſmall nib; an 
72 Per] the rule for likeneſs of Letters delive 
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Diretlims for the Roman Hand, 
- When double lines are ruled, and ever 


long till yan:can make them well : then pr | 
_ceed ro make the ſmall Letters that bearr 
ſemblance one to another, as c,e, a, 0, g, 


DireFtions for Italian Hand,” 
- Since _ the exact writing of theſe Hand 


” woald adviie you to uſe your hand to th 
- Hand muſt be'written with a Pen that hat 


he Hand 19 writing hereof muſt be bor 
- Jightly and freely. In your imitation, © 


ed in the Roman. In Joyniag you muſt u 

X * Mite all ſuch Letters, as will naturally joyn, b 

{mall hair ſtrokes, drawn with.the left Cor 
-ner of the Pen; and wmitate the Copy, 


Here place the two Plates, 


ne þ ſhall now gtye you ſome directions, where- 
, by you may underſtand ſo much of Arithme- 
DE: as is neceſſary for keeping your' Ac- 
ants; 212. rar Hong Sub- 
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Direttions Io Arithmetich,” 
of Numeration. | 


\ TUmeration'is that part of Arithmericky... 
N whereby we may duly value and ex+- 
preſs any figures ſet down in their places,and -. 
that you might the better know and under=- : 
ſtand what it is, I haye here inſerted the Tas. 


bleof Numeration. 
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This Table hath nine places, and in every 

| ONevof them are ſet the value of each figure, 

+ - at the upper end of the Table; ſo that by. 

# This you may learn to expreſs any Number. 
Every figure hath its denomination ; as one 
Unites, another Tens, another Hundreds , 
&c. So that if you would number the firſt 
line, which are all Ones, you muſt begin with, 
the firſt figure on your left hand; look over 
the head of it, and you will ſee its denomina-|i { 
tion, which is hundreds of Millions-you muft 
therefore reckon thus, one hundred and ele- 

, ven Millions, one hundred and eleven Thou- 
ſand, one hundred and Eleven : Two hun- 
dred twenty twoMillions,two hundred twenty 

' two Thouſand, two hundred twenty Two; 
and ſo of any of the reſt of rhe Figures. 

Thus much for Numeration, which ſhews 
you the place of the figures. The next thing 
you muſt learn is Addition, which ſhews you 
the adding together of figures. 
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Servant-Maid. 


W-- —- Of Addition. 


Ddition is that part of Arithmetick , 
A which ſhews to Collect or add divers 
[t] Sums together, and to expreſs their Total 
n] valge in one Sum. 

As for example, ſuppoſe you had disbur- 
14 ſed for your Lady feveral Sums of Money ; 
ury as, , 


ley lib. 

OU- For Wine. 5 

an” For Sugar. go 

ty For Oranges, 3 

'O; For Lemons. 2 

ws In all 14 : 
ng 


ouj Now, to know how much the Total of. 
this is which you hayelaidout, you muſt-add 
them up together ; beginning at,the bottom, 
lay, 2 and 3 makes 5,and 4 1$9, and 5 Is 14- 
So that it doth appear that the Total um 
which you have disburſed, is 14 pounds ; 
therefore make a ſtroke at the botrom, and 
ſet down 14 underneath, as you ſee in the 
_ ] Example. 
Of: Thus much may ſuffice for pounds alone, - 7 
' | bur if your. disburſments conſiſt of pounds, 
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- ſhillings, pence- and farthings, you muſt ſet 


it downafter this manner. If 

libs S. d. q| 1 

For Wine, 7 12 O9 20 5 
For Oranges, . © I L 
For Lemons, 1 02 7 — 30! 
For Svgar, 3= oſs) 2] © 
For Quinces, - 1——1 AR” -of 
For Apricocks 0 ———07 Og of? 
Total 15 05 

Now to caſt up this, yon muſt know that] 

four farthings make one Penny, twelve pence | ! 

= make one Shilling , twenty Shillings make | c 
© pne Pound : Therefore, inthe firſt place add | 


= "0p the farthings; ſaying, 2 and 3 makes 5, 
Z and 11is6, and 2 is 8, which is all the —_ 
| ber of farthings ; you muſt therefore ſay, 8 
2 * farching os makes two Pence, which'you muſt | ' 
carry to the' next Row towards your left || | 
hand, which is Pence; ſetting down a || 
* Cypher or round o underneath the farthings, | 
- becauſe there doth remain no odd farthings, | ' 
Now add up the Pence, ſaying, 2 which you 
- Carried, and 91s 11, and 31514, anda, is 
278, and111s29, and 31s 32, andg is 41 : 
"Then ſay 41 pence make three Shillings, 5 
\” pence 3 therefore ſet the 5 pence underneath 
\\gte iF fon + apgrill and ery the ; non _ 
..t "8 
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ſ{t]the next Row on your left hand, whith is ſhil- 


q. 


—2 


lings; ſaying3 which | carried;and 7 1s 10,and 
15 1s 25, andg 1s 34, and 21s 36, and 17 1s 
53, and 12 1865 : Then ſay 65 ſhibings wake 
three Pounds 5 ſhillings z which 5 ſhil- 
lings ſet down under the Row of ſhillings,and 
carry tiie 3 Pound to the next Row on the 
left hand, which is Pounds; ſaying, 3 which 
I carried and 11s 4, and 2 is 7, and 11s &; 
and 71s 15; Which 15 ſet under the Row of 
pounds : and then you will plainly ſee, that 
the Total of what you have disburſed comes 
to fifteen pound 5 ſhillings , and 5 pence: 
Now ' to prove whether your Sum be right” 


added or caſt vp, you muſt cut off the vp+ 


permoſlt line, with a ſtroak drawnasyou my 
ſee 1n this Example. 


Then caſt up all y ,q «4g £ 
your Sym to that o7__ 22 e9 02 
ſtroke; which by ſo ©. 0-7; = 03 74 tÞ 


doing, you will find" he - =; 3 
come to ſeyen pound, 2 15 3 92 
twelve ſhillings, ſe- 5 A — * 
ven pence, half pen- Z nl. gs 


ny; which ſet down rw 

underneath your Total Sum: Then add that 
Sum with .the uppermoſt line you cut off 5 -. 
_and if they both make the ſame -Syum 'as 


hol Total, ;the.Sum Is Fra ou calt. vp, echt, 3 
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wiſe ndt/,.-2s you may ſee by this Example; 
for ſeven pound, twelve ſhillings, ſeven pence 
ball Penny, added to the uppermoſt line, 

which. is ſeven Pound, twelve fhillings, nine 
Pence, half Penny, makes the total Summ, 
whick--4s fifteen Pound , five ſhillings, five 
Pence;:* 

Thns much hefieddicion: z the next thing 
youareto learn? is Sobſtraction. 


Drm,mch 


Of S; ubrriftion 


Pts cult teacheth you. to Suſtract a leſ. 
fet Symm from a greater, and then to 
know what remains, -as ſuppoſe your Lady 
order you to receive of Fohn Fones, an hun- 
dred and twenty Pounds, and then to- pay 
to Goodman Sziles feventy five Pounds, how 
would you know what you have remaining in 
your hands? To do this you mult firſt ſet 
_ down the greateſt Sumim, then underneath 
the: leſſer Summ . As for Example 3 ! 

* Now Subſtract the Ib, 
leſſer from the-grea- Rectived .-.. 126 
ter, then you willſee Paid "5 


'  whatremains, which "= 
| you muſt do thus: Remains 45 


.  Say-'5 from oFcan- 
{+ Not, but's from 10 and:their remains £ 
IN "Then oye ns whgh I beidueed and q is 
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$ from 12 and their remains 4, which ſet 
down under the qas you ſee in this example. 
So you may plainly ſee if you receive ahun- 
dred and twenty pound, and pay away ſe- 
venty five pounds, you mult have remaining 
i0 your hands forty five pounds. 

Another example, ſuppoſe you receive for 
your Lady at ſeveral tunes, thelc Sums of mo- 


le; 


ney follow1n 
RITA of lib, $. d. 
2 Received pa 10 
Gy nn OR m— 
Ta ZO IL 2— 06 
to oh ery INE 
'J In all 324———o0 'F; 
; 
- Which added up together makes three 
in| hundred twenty four pougpds and cleven 
et | pence, Then ſuppoſe 
Ah | you have paid , out lib. C.:.- 
theſe Sums following : > Paii2p—14-—86 5 
2, | which added ' toge- 49—02—04" 
of ther, makes in the 32——03—0g 1 
5 | Total that, you haye O5————Ofp—a 10 
= | Paid, two hundred ——— wy of 
5 fourteen pounds, ſix 214-06 L 


ſhillings'and five pence. 


. Now. to ſubſtract and know. what you = 
have reining: or the TROWA 
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you have WS... and underneath the To- 
tal of what you have paid, thus. 

Then ſubſtraQt, fay= qv ft & © 
ing five pence from C&- Paid 214 06 of 
leven pence and there | 09 
remains {ix pence, which ſet down under the 
Pence, then ſay ſix ſhillings from nought I 
cannot, but take 6 ſhillings from twenty.and 
there remains 14. ſhillings, then go to the 
pounds and fay, one that I borrowed and 4 
is 5, 5 from 4 I cannot buttake 5 from 1 4. and 
there remains 9. which ſet downright under 4 
jn the pounds, then fay one as I borrowed 
and one is 2, 2 from 2 and there remains no- 
thing, which ſet down under, then ſay 2 
by from 3 and there remains one, which or 
E down right under the 2 3 So you will-plainly 
= Ace, there remains one hundred and nite 
pounds ſourteen ſhillings and fix pence. Now 
for proof to know whether your Sum be 
right, .add the two lowermoſt lines toge- 
ther, and if they produce the ſame figures 
which the vppermolt line hath, then 1s your 
Sum right and not otherwife. 

Thus have I briefly and plainly ſhown you * 
ſo much of Arithmetick, as is neceſſary for 
your keeping account of what you receive 
\--. anddisburſe for your Lady, Maſter, or Mi- 
A - Neſs. [ſhall now give you ſome directions 
: FD % \C _ ying 
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Dire ions for Carving. 


05 [| Shall in the firſt place acquaint you with 
thoſe proper Terms that are uſed by the 
he curious in the Art of Carving. 
elf In cutting vpall ſmall Birds it is proper to 
1d | ſay thigh them, as thigh that Woodcock , 
ne [thigh that Pigeon - But as to others ſay, 
4 [| mince that Ployer, wing that Quail, and 
id | Wing that Patridge, Allay that Pheaſant , 
4. $ untack that Curlew, unjoynt that Bittern; dis- 
d4 | figure that Peacock, diſplay that Crane, dil- 
)- | member that Hern, unbrace that Mallard , 
2 | fruſt-that Chicken, ſpoyl that Hen, ſawce- 
2: || that Capon, lift that Swan, reer that Gooſe, , 2 
y J tire that Egg : As to the fleſh of Beaſts, un- 
e | lace that Coney, break that Deer, leach that - # 
y | Brawn : ForFiſh, chine that Salmon, ſtring  ? 
e | that Lamprey, fplat that Pike, ſawee that 3 
» | Plaice, and ſawce that Tench, ſplay. that 
s | Bream; fide that Baddock, tusk that Bar= 4 
r | bel; culpon that Trout, tranſon that Eel, 
tranch that Sturgeon, taine that Crab, barb 
J that Lobſter, exc. 


How to Lift a Swan. 


Slit her right down inthe middle of 'the- - : 
Breaſt, and ſo clean thorow the back, from - 
' $-the Neck to the Rump, and ſo divide her- 
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-qually in the middle, without tearing the 
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fleſh from either part. Having lay'd it in 


the diſh with the lit fide downwards , let 


your ſawce be Chaldron apart in ſaw- 
Cers. 


Flow to Rear or Break a Gooſe. 


This muſt be done by taking off the Legs 
very fair, then cut off the Belly-piece round, 
ctoſe to the lower end of the Breaſt, lace her 
down with your Knife clean thorow the 
breſt,one each ſide two Thumbs bredth from}. 
the Breſt-bone, then take off the Wings on 
each fide with the fleſh which you firſt laced, 


». raiſing it up clear from the Bone, then cut 


up the Merry thought, and having cut up a- 
nother piece of fleſh which you formerly la- 


k © ccd, then turn your Carkaſs and cnt it a- 


ſunder, the Back bone above theLoyn-bones, 
then take'the Rump end of the Back-bone, 


be and lay it at the fore end of the Merry- 
_ thonght with the skin ſide upward, then lay 


your Pinnion on each fide contrary, ſet your 


Tegs,on each ſide contrary behind them, that 


the bone end of the Legs may ſtand up croſs 
in the middle of rhe diſh, and the Wing pin- 


Mons on the outſide of them, put underthe 
Wing pinnions on. each ſide, the long flices | 
of fleſh which you did cut off from the breſt, 
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J. and raiſe vp the fleſh called the Brawn, turn 


| thc'ficfh and take it clean off with the Pin- . ; 


| Setbant Maid. 37 
bone, and let'the ends meet under the Leg. 
bones. | 


How to Cut up a Turkey or Buft ard. 


Todo this, you muſt raiſe up the leg very fair 
then open the joynt with the pointof your 
ſharp knife, not yet take off the Leg, then 
lace down the breſt on both ſides, and open 
the breſt Pinnion, but take it not off, then 
raiſe up the Merry thought betwixt the breſt 
bone and the top of the Merry thought, lace 
dowa the fleth on both ſides of the breſt bone, 


it outwards on both ſides, but break it not, 
nor cut it off, then cut off the wing Pinnion _- 
at the joynt next the Body, and ſtick on each 3 
ſide the Pinnion in the place where you turn'd © 
out the Brawn, but cut off the ſharp end of 
the Pinnion, take the middle piece and that. 
will juſt fit the place, you may cut up a Capon- - 
or Pheaſant the ſame way, but be ſure you 
cut not oft the Pinnion of your Capon, but in *# 
the place where you put the Pinnion of the 
Turkey, place there your divided Gizard on -- * 
each ſide halt. A 


How to diſmember a Hen. 


To do this you mult take off both the legs 
and lace it down the breſt, then raiſe up 
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nion, then flick the Head in the breſt, ſetthe Þ 
Pinnion on the.contrary ſide of the Carkals, | 
and the legs on the other ſide, ſo that the I 
bones ends may meet crofs over the Carkaſs, 


and the other Wing croſs over upon the ap 
of the Carkaſls. 


How to uabrace a Mallard. 


Raiſe up the Pinnion and the leg, but take 
them not off, raiſe the Merry thought from 
the breſt ; and lace it down ſlopingly, on cach 
fide the breſt with your Knife. 


- How to unlace a Coney. 


? Indoing this you muſt tern the back down- 
© wards, and cut the Belly flaps cican off from 
© the Kidneys, then put in the poiat of your 
# Knife between the Kidneys, and looſen the 
+ fleſh from each ſide the bone, then turn up 
> the back of the Rabbet and cut it croſs be- 
= tween the Wings, and lace it down cloſe by 
= the bone oncach ſide, then open the fleſh 
- 'from the bone againſt the Kidneys, and put 
© the leg open ſoftly with your hand: but pluck 
it nor off, then thruſt jn your Knife betwixt 


, the: legs cloſe together. 
= How to allay a Pheaſant, | 
To do this you muſt raiſe his wee and 
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the Ribs and the Kidney, flit it out, then w Y 


F<gs,and ſo proceed as you are before taught * 


| his wings and legs and ſawce them with Pow- 
der of Ginger, Muſtard, Vinegar, and Salt. 


4 mily well. They muſt nepeper 29.608 i 


'a the diſmembring a Hen. - 
| To diſplay a Crane. 


In doing this you muſt unfold his legs and 
cut oft his wings by the joynts, then take.up 


You may diſmember a Hern in the ſame 
manner, and ſawce him accordingly. 

Thus -have I given you ſome ſhort; but 
neceſſary direCtions, which may qualifie. you 
for the waiting upon a Perſon of Honour or 
quality. 


« 3 
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DireFtions for ſuch who intend to be 
Houſe-keepers to Perſons of Flo» © 


nour or Quality. 


Hoſe Perſons who would qualifie 

themſelves for this imployment, mult _ 3 
in their behaviour carry themſelves grave, _ 3 
ſolid and ſerious 3 which will inculcate into - 7 
the. beliefs of the Perſops whom they aret9- = 
ſerve, that they will be able to govern a Fa |» 
hm OY 2 
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competent knowledge in Preſerving, Conſergar 
ving, and Candying, making of Cates, and alG: 
manner of Spoon-meats, Jellies and the likeJpt 
Alfo in diſtilling all manner of waters. TheyÞp» 
muſt likewiſe endeavour to be careful in lookFt1 
ing after the reſt of the Servants, that every 
one perform the duty in their ſeveral places,ſpn 
that they keep good hours in their up-riſing,ſct 
- and1ying-down, and that no Goods beeitherſ 
ſpoiled or embezelled. They muſt be care- 
fal alſo, that all ſtrangers be nobly and Civil-ſar 
Iy uſed in their Chambers, and that your Ma-ſp 
ſter or Lady be not diſhonoured through neg-ſin 
 leQor miſcarriage of Servants. They muſt [fic 
> likewiſe endeavour to have a competent [M 
> knowledge iy Phyſick and Chirurgery, that 
- "they may be able to help their maimed, ſick 
EF andindigent Neighbours; for-commonly, all 
+: good and charitable Ladies make this a part 
&. _ of their Houſe-keeper's buſineſs. | 
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Direitions for Diſtilling of Haters, 


To make Aqua mirabilis, 


 *Take three pints of White-wine, of .&- F 
1 9-4 Yite and Juice of Celendine, of 
- {Ea a Pint one dram of Cornet, "oy 
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ſerdram of Mellilot-flower. Cabebs adram; of 
! alGalingal, Nutmegs, Cloves, Mace; Ginger, 
Kept each a dram - Mingle all theſe together 
heyÞver night; the next Morning fet them a 
okFtilling in a glaſs Lymbeck. - This admirable 
ery[Water diſſolveth the ſwelling of the Lungs, 
es,fpnd reſtoreth them when periſhed - It ſuffers 
7g,feth not the Blood to putrifie, neither need 
1erſhe or ſhe to breath a Vein, that uſeth this ex- 
re-fccllent Water often.It cureth the Heart-burn, 
il-Jand expelleth Melancholy and Flegm, 1t ex- 
a-fpelleth Urine, and preſerveth a good Colour 
g-[in the Face.and is an utter Enemy to the Pal- 
ſt Jfie. . Take three ſpoonfuls of it atatime, 
nt [Morning or Evening twice a week. _. 
at | 7, 3 
kj To mak; Dr. Stephens his famous Water, 
II iy - 
til Take a Gallon of Gaſco:z Wine,of Ginger, 
Galingal, Cinnamon, Granes, Cloves, Mace 5 ; 
Nutmegs, Annis-ſeeds, Caraway-ſceds, Cor - + 
—fander-ſeeds, Fenil-ſeeds and Sugar, of every - * 
Fe adram; then take of Sack and Ale'a .. -- 
quart of each: of Cammomile, Sage, Mint; .” ©. 
Red-Roſes, Tyme, Pellitory of the Wall, 3 
gwild Marjarom, wild Tywe, Lavender, - 
 IPenny-Royal, Fenil Roots.and Setwal Roots, 
- Fof cach half a handful: then beat'the Spice 
F $imall, and bruiſe the Herbs, and put all toge- 
 Fther into-the Wine, and folet jt ſtand ſixteen. 
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” hours, Nirring it now and then ; then diſtil it 
ina Limbeck, witha ſoft fire. Put the firſt 
pint of the Water by it {e1f, for it is beſt. 
The principal uſe of this Water is againſt 
all old Diſeaſes; it preſerveth Youth, com- 
 Forteth the Stomach, cureth the Stone, of 
what nature ſoeyer, uſing'but two ſpoonfuls 
ja ſeven days. It preſerved Dr. Stephens , 
ten years Bed-rid, that he lived to ninety 
E!ght years. 


An excellent Water for the Eyes, 


Take a new laid Egg and roaſt it hard, 
then cut the ſhell in the midſt, and take out 
# - . the yolk, and put ſome white Coperas where 
- the yolk was; then bind the Egg together 
#. again, and then let it lye till it begin to be 
a Water 3 then take the white forth from 
/ bhothſides the Fgg, and put the ſame into a 
-- glaſs of fair running Water, and fo let it 
: -- ftand a while, then ſtrain it through a fair 
*.  LinnenCloth, and keep it cloſe ſtopped ina 


>  Blaſsz andtherewith waſh your eyes morning 
b- andevening. 


© Toa make an excellent Plarue Water. 


5 Lo Take a pound of Rue; Roſemary, Saze, 
” Sorel, -Celandine , Mugwort; of the tops 
- of Red Brambles, Pimpernel, Wild Dra.. 
-gons, Agrimony, Balm , -Angelica. of each ig 
"I. = 
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"Servant Maid. "47 
a pound -- Put theſe together in a pot; tl I 
fill it with White-Wine above the Herbs, ſo- 
q let it ſtand four days; then diſtil it in an A- 
Ut Flembick for your uſe. 


af To make an excllent Surfeit Water. 


is] Take Celandine, Roſemary, Rue, Pel- 
5, flitory of Spain , Scabious ,- Angelica, Pim- 
Ly pernel, Worm-wood , Mugwort, Betony, 
Agrimony, Balm, Dragon and Tormen- 
til, of each half a Pound; ſhred.-them very 
{mall, and put them into a narrow mouthegl 
pot, and put to.them five quarts of Whitep- 
Wine; ſtop it cloſe, and: let it ſtand threg 
days and nights, ſtirring it morning and ever 
ning; then take the Herbs from the Wine , - 
and diſtil them in an ordinary Still y and 
when you have diſtilled the Hezbg, difti] the 
Wine alſo; wherein, is Vertue for a weak 
Stomach. ' Take three or four ſpuonfuls at 
any time. - 


To make Angelita Water. 


Take a handſul of Carduus. BenediQus, 
and dry it; then take three ounces of An« 
gelicaRoots, one dram of Myrrh, half an 
ounce of Nutmegs, Cinnamon, and Ginger, 
Four.ounces of each, one dram and an half 
yof Saffron; of Cardonious, Cubebs, Gallin» _ -:; 
$8al and Pepper, of each a. quarter of at. 2} 
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ounce, two drams of Mace, one dram otpt 
Grains; of Lig»um Aloes, Spikenard, JuncuW! 
Odoratus; of each a dram; Sage , Borrage ſh 
Bugloſs, Violets, and Roſemary flowers, off 
each half a handful : bruiſe them, and ſteepÞn 
them in apottle of Sack twelve hours, andſſſt! 
diftil it as the reſt. e 


hk nr 
To make Mint-Water.- of 


Take two parts of Mint, and one part ofa 
Worm-wood,and two parts of Carduus; putſ9: 
theſe into as much new Milk as will ſoakſ© 
them : Let them infuſe hye or ſix hours, thenſ8c 
diſtil it as you do Roſe-Water 3 but yon muſtÞd! 
often take off the Head, and ſtir the Water! 
» well witha ſtick. Drink of this Water aſ| 
 Wine-glaſs full at a time, ſweetned with| 
= White Sugar to your Taſte. 


| tl 
To make a very good Cardial-Water, MY 
| without ſtilling. | 


Take two quarts of Brandy, and keep it 
in a great Glaſs with a narrow mouth ; putÞN 
into it of Cloves, Nutmegs, Cinnamon, Gin-F\ 
-. ger, Cardamum-ſeeds, Coriander-ſeeds, AE 
- . Nis ſeeds, Liquoriſh ; of each of theſe halif E 

an ounce bruiſed; Long Pepper and Grains. 
_ of each one dram bruiſed, Elecampane one{ 
_ quarter of an ounce bruiſed - Let all thels}.. 
tcepintothe Brandy a fortnight: then pou 
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offit out into a long Glaſs ſoftly, ſo: long as it 
cuFwill run clear : then put more Brandy into - 
26 the Glaſs where the Ingredients are, and let 
offthat ſtand three weeks; and ſo long as you 
-epfind there is any ſtrength in the Ingredients, 
ndſtill put in more Brandy, and let it ſtand e- 
ery time longer and longer. Then take your 
firſt two quarts of Brandy which you poured 
oft, and put in it four ounces of white Sugar- 
offcandy, and ſo much Syrup of Clove-Gilli- 
utfdowers as will Colour jt, with ſtore of Leaf 
akJGold : Give two ſpoonfuls at a time. It is 
enJgo0d. in caſe of any llineſs or Swouning, tg 
aſt}drive out any infection and venomops Hu- 
er MOULSs. | RY 
raj: 
th 


To make Poppy Water. © "9; 3 


Take of Red: Poppies faur pound, put to 
them a quart of White-Wine, then diſt 
them in a common Still; then let the diſtil- 
led Water be poured upon freſh flowers, and  :; 
it] repeated three times; to which add tw@Nut- 
utÞwegs ſliced, ..Red Poppy flowers, a: pugils, © 
n-4 White Sugar two ounces: fet it to the fire t& 
A} give it. a pleaſing ſharpneſs, and. order it-ac- - * 
lh eording to your taſte. {one 5 I A 
7 0 12244 1 Toimake Roſe-Water,” 1890038 . 
le}... Stamp. the Leaves, and - firſt diftil.the 4 
uice, afterwards diſtil the leaves; and da... 


Ps ub _—_ 
- s 7X 


? [5 
4 by 

[2 

* ; Y 
4 


# \ 


*+ 


: TI £644 we s > " \ TY TS ; th EI 1 pw "= - > * hs . F ws i 5 __ ” 4 0 . 
\ . +255 FE : . P 4 
/ . - 
4X 


you may diſpatch more with one Still, tha 
others with three or four ; and this Water ii 
every way as Medicinable as the other ; ſer 
vying welfin” all "Decoftions and Syrups” 
though it be not altogether ſo pleaſmgtoſ4 
the Smell. | | Ja! 


To make Spirits of Roſes. ti 


- Bruiſe the Roſe in his own juice, adging]* 
thereto; being temperately warmed, a con 
yenient Proportion; either of Yeaſt or Fer 
ment ; 'teave them a few days to Ferment 
till they get a ſtrong and heady Smell ne: 
like to Venegar; thendiftil them, and draw] 
ſo long as you find any ſcent of the Rofe tc 
come 3 then... diftyl again fo often, till yo 
have purchaſed a pertect Spirit of the Roſe 
You tray alſo Ferment the juice of Roſes-0n 


ty, and after diſtj! the ſame. -- * * - 
rr TX To make #n Excellent Waters P ; i * 


-7 Which comforteth the Vital Spirits,and a 
helpett the inward Diſeaſes' which come off 
Cold, as the Palſie, Conſtraftion of Sinnews ; 
alſo it kitleth Worms, and comforteth the 
Stomach ; it cureth the Dropſie, helpeth the}. 
Stone and Stinking Breath, .and maketh one}? 
; | Tem young... WE 
| © To make this take a Gallion of Gaſtoinyf 

- Wine, :Ginger, Gallingal, N mg, ON oi 6 
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Cloves, Annis ſeeds, Fenil-ſeeds, Carrraviay- 
Iſceds, of each one dram - Then take Sugar, 
Mint, Red Roſes, Tyme, Pellitory, Roſe- 
mary, Wild Tyme, Commomile, and Lavyen- 
tal der ; then bear the Herbs and Spices ſmall, 
Jand put it altogether into the Wine, and let 
it ſtand ſo twelve hours, ſtirring it diyers 
times; then diftil it with a Limbeck, and 
nol keep the firſt Water, for it 1s beſt. 'Of a 
mJ Gallon of Wine, you muſt not take aboye a 
rd Qoart: | ; 
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an] Diretions for the making of ſome of 
am Zhe choiceſt, Receipts in  Phyſi ck and | 
tol Chyrurgery. g 


A Receipt for an Ague. 


7 Sa the Root of a blew Lilly, {ra 
. clean, and ſlice it and lay in fo lt 
\\'Fnight in Ale; and in the Morning ſtamp! it; 
ndj and ſtrain it, .and;give it the Patient to drink, 
8 Juke: - warm, an hour before the fit omerhe 


he - Tacure a Quertinie Aques vt 

hel Take awhite Flint-ſton hs ket ol 

nef2quick Fire-until. it be*r: | 
Tome. Small-Beer and” Leh io Jerein - 


[When the fit” is comifig* er the” 
ls {orink a Zood _ CN = | 


eg, 


7 
%. a3 
Leh - 


in the midſt of the fit ; let this be done fourhy} 
ſeveral days both in the fit, and when the fithn 
is coming. This is accounted an excellent Rea 
ceipt. EO | 
A very good Receipt to Comfort the 


Stomach. 


df 

Take two ounces of old Conſerve of Redfthe 
Roſes,and of Mithridate two drams3 mingleſho 
them together, and when you are going to 
bed, eat thereof ' the quantity of an Haſle- 
nut. This will expel all flatulency, and windi- 
neſs of the Stomach ; drives away raw Hu-Þo' 
”. _ * mours, and venemous Vapours; helpeth di-in 
geſtion, and dryeth up Rheum, and ſtrength«ſinc 
eneth the Sight and Memory. ol 


To care Corns. 


\- TakeBeans, andchew them in your mouth, . 
and then tye them faſt to your Corns ; and it} 
will help. Do this at night. V 


£44 . For the Yellow Fannds : | © : 


Take a green white Onion, and make 
hole where the blade goeth ont, -to the big\F®. 
neſs of- a Cheſnnt ; then fill-the hole with]. - 


Treacle, os, beaten with half an ounce": 
of |} If oney ,. and a little ſaffron ; ne 


| andſet oney againſt the fire, - and roaſtÞc 
| it well, chat the Oniou do not burs 3 ang 
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urſyhen it is roaſted, ſtrainit through a-Cloth, 
firknd give the juice thereof to the Sick three 
elays together, and it ſhall help them. 


For the Black, Fanndiſe: 


Take Fenil-ſced; Sage, Parſly, Gromivel, 

ff each a like quantity , and make Pottage 
edFhereof with apiece of good Pork, and cat 
leo other meat that _.” | 
: Fi or infection of the Plague. 
« Take a' ſpoonful of Running Water, a - 

Food quantity of Treacle, to the bigneſs of 
li in Haſle-nut - Temper all theſe together, 
h-$ind heat it Luke-warm; and drink it every - 
our and twenty hours. 
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' For all Feavers or Annes ins ucking © 
Children. "Y 


' Take Powder of Cryſtal, -and ſteep it tia 
Vine, /and give it foal, to. Tikes 'F alſo, 
je theRoot of Devil's Bjt, with EF 
; 'E hang it about the Child's neck. 


For the Head Ach." 


: Til 
th Take Roſe: Cakes © and” ea them yery -? 
! mail.jn-2 Mortar; with.a little:Ale; and let 4 
"cm be drycd by the fire to, a. Pot-ſheaxd 


babe ton the! Nee, of the Neck to Tee, 
, C, "ml « 
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$ - ts excellent Dyee Dial, Fl the Spring, 
14 - purge andcleanſe the Blood. ring 


Take of Scurvy-graſs half a peck, Brook- 
lime, Watercreſles, : Agrimony, Maider-| 
hair, LivFrmgits Burrage, Buglofs, Betony, 
Sage , Sweet-Marjarum, Sea Worm-wood, 

- Tops of green; Hops, Fumitory, of each a 
Food handful,” of 'lvory, Harts-horn, . and 
yellow Saunders of each one ounce, Red- 
dock roots twoounces, Purſlain, Fennel, Ag- 

 Paragus Jdir of each an ounce,of Raiſins half 
War dg j hora very well in aGallon of 
= - Beer ink amp and ſtrain them, and put 

W-: -/ ihe it three; Gallons of new Beer to Work | 

&-  Sogether,” 


: of gopd Receipt fer. the | Drayfe either Het, 


of tops El ah , of Archangel | 
pas tles: and red Sage, of ciern | 


| oo tem 6 roge beer Fo 


== much axiwilt fore. " PET Zo = 
evening, do this-for teh days rgerher ng 
: 3 " God | willing i is will eflect he cute,;; 1." 
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[44 It; take tenor ones ſpoogfuls of the Fae <* 

| aſhes,and boyl them ina pint of Whitc-wine, . 
| till the vertue thereot be in the Wine, then 
dk-| cool it and drein the Wine. from the dregs, 
Jer. ws make! three draught of ;the Wine;0ne 

My, faſting in themorning, the other at three in |; 

row 0s ponayan ang the-other when-you. go. ' 

1 2] to bed; This ſeldom fails 'of the delixed 3 


nd effett. 
\s. | . How ta Prevent the Tooth-ach,/ 


aff wah your mouth once aweek in'Whites | 
of | wine , in which Spurge hath been boyled "F- 
ut] and you ſhall never be be troubled with the | 
K] T qoth-ach.; 


A beer Remedy for the Tera 


If your Tooth be hollow, and p 

18 quack, take of the-herb called. Spurge al 

ff ſqueeze it, and mingle. wheardower wi e 

1 witk that iNueth from its} with this make 

7 | Paſte; andi fill; the Cavity of; your. T opt 
| | therewith, and leayipg/itit, ea white, 

muſt” thange: it every two--hours, and: 

| I wilkdropout of it {elf.1- 7.3, ; 
mw "44094 Receipt for - the e Stoye *f 
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© onſix pence every morning faſting in aglaſs 
yz of Rheniſhwine. 


For the griping in the Guts. 


© Take Anniſceds, Fennelſeeds, Bayberries, 
Tuniper berries, Tormentil, Biſtort, Balav- 
{tins , -Pomegranate Pills , each one ounce, 
*Rofe leaves a handful, boyl them in Milk, 
Rrain it and add the yolk of an Egg, ſix 
grains of Laudanumdiſſolyed in the Spirit of 
Mint, prepare it for a Gliſter and give it 
erm. | 


The Plaiſter of Plaiſters. 


Take of Roſes beaten to powder two 
pound. and --an: half, : Heifers -talow two 
pound and a quarter, dry it with a gentle 
fire and cleanſe it, when it is cold, fcrape a- 
way the droſs fromthe bottom, and melt 
it ina braſs Veſſel, then ſicew in the Roſin 
by handfuls, and ſtir it with a willow Spa- 
tula'; continvally ſtirring it-until it be all 

Ritred and melted, then have _ a ba» 
fon of Pewter, and in it of water of Camo» | 
mil, of Engliſh Briony root, and” of Da- 
= - mask Roſe-water, of each eight ounces with 
> - Powder of ſalt of Worm-wood, Salt of Tar- 
”  * rar}; Salt'of Scuryygrafs,” Vitriol, Camph- 
»  - gete; of each one. /6unce and a half,” then | 
| - Foar i the"mclte body, and Bir it mith | 
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Servint Maid. 53 
the Spatula round continually, unti [the Bo- 
dy have ſeemingly ſwallowed up all theSalr 
and Waters, continue. it ſtirring until the 
water appear, and thus work lt till the Body 
be as white as Snow, then let it ſtand a wonth 
in the water covered from duſt, 'and when 
you uſe it let it not come near any fire, but 
work a little at a time until 1t be as white as' 
Snow on the Brawn of your hand, over a- 
gainſt your little Finger, ſpread it on a lin- 
ncn Cloth or Leather, for the beſt Plaiſter 
in the World, for the Reins In all Accidents, 
and for all bruiſes and great Conclulions , 
Cc | 


For the Falling Sickneſs or Convulſion Fits. 


Take the dung of a Peacock, make it into; 
Powder, and give ſo much of it to the Pattept. -- 


as will lye upon a ſhilling, inalittle ſagcory 


water faſting, % 


For the Warms in Children. 


'F P 
F 


\ Take Worm-ſeed and boyl jt in Beep:or; -.. 
Ale ,.and ſweeten it with a little clatifizd; *- 
| Honey, and then let them drink it. 


For 4a ary Conth, | ;*& 


o ; 4! 
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Take Anni-ſeeds, Aſh-ſeedy, and Violets, 
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gether? in far 1 water: 7 tir grows thick, then 
por it up and let''the patient take thereof | n 


morning and evening. t! 
For the Itch. 


Take the juice of Penny-Royal, the juce 
_ of Sayine, Scabious,' the juice of Sage, the 
juice cf Pellitory, with ſome Barrows greaſe 
_ and black Sope, Temper all theſe and make 
' a Salve, and withi it anoint all your joynts, 


For Deafneſs. 


\ Take Wild mint, mortifie it and ſqueez 
it in the hand till it rendreth juice, then take 
it withits juice and put it into the ear, change 
it oftcn, this will help the deafneſs if the 
Perſon eyer heard befores 


To make Oyl of St. Fohns-Wort, good 
for any Ach or Pain. 


- Take a Quart of Sallet Oyl, and put 

” js a quart of the flowers of St. Fohns- | 
Fort - well picked, let them lye therein all 

.. the Summer, till the Teeds of that herb be 
be ripe, the glaſs muſt be kept warm, either 

© #n the Sun or in the water all the ſummer 

TH ill the ſeeds be ripe, then put in a quart  \” 
= - mg cor ſeed, and 1o let it ſtand. 
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when nothing elſe would. 
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then muſt you boyl the oyI eight hours, the 
water in the pot full as WEN, a3 the Oyl in 
the Glaſs, when it is cold ſtrain it that the 
ſeed remain not in it, and ſo keep it far 
your uſe, 


To make an Ointment for any Wound. 


or Sore. 


Take two pound of Sheep ſet or rather 


Deer ſuer, a pint of Candy oyl, a quarter © . 


of a pound of the neweſt and beft bees wax, 
melting them all together and ſtirring them 
well, and put them to one ounce of the oyl 
of Spike, and half an onnce of the Gold- - 
fmiths Burras, then heat them again and ſtir 
them all together, put it up in a Gallipot,and 
keep it cloſe ſtopped till you haye canſeto uſe 
it;this is anapproved ointment for any wound . 
or ſore new or old, FAG ONORE 
A Searcloth for all Aches, 7 

Take Roſin one pound, Perreſin, a quar- 
ter of a pound, as much Maſtick, Deer. ſu- 
ct the like,” Turpentine two ounces, Cloyes 
bruiſed one 'onnce, Mace bruiſed two ouns 


' ce8, 'Saftfon two-drachms, boyl all theſe "t0- 


gether in oyl of Cammomit , aud, preferye 
it for your uſe 3 this has done many good 


"RT . 
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A moſt excellent Balſom for Wands 

91 £4 oy things. 
_ .* Take of Venice-Turpentine one pound, of 
Oyl of Olive three Pints, yellow Wax half a 
pound, of Natural Baliom one onnce, Oyl 
of St.' Fohns Wort one ounce, of Red Saun- 
ders one ounce, fix 1poonfuls of Sack; cut 
the Wax, and- melt it on the fire, then let 
it catch on the fire; take it off, and put in the 
'Turpentine to it, having firſt waſhed the Ye- 
nice-Turpentine thrice with Damask Roſe- 
Water ; and having mingled your Sallet- 
Oyl with the Sack, put alſo the Oyl tothem, 
and'put them on the fire, and ſtir it till 
It begin'to boy]; for if it boyl much, it will 
run ovec ſpeedily : then ſuffer it to cool for 
a night or more, until the Water and Wine 

U 


nk'all to the bottom : then make ſome 
holes in the Stuff, that the Water may run 
out of it; which being done, put it oyer 
the fire again, -pntting to it the Balſom and 
the Oyl of.;St. Johns Wort; and when . it 1s 
melted, then put the Saunders to it ; ſtir it 
well, that it may incorporate ; and when 
ir firſt begins to-boyl take it off the fire, and 
ſtir it the ſpace of two hours, till. jt be grown 
thick. Then put it up, and-keep it for your 
uſe,” as: moſt precious, for thirty. or forty 
Years Or More. 


bv) 
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The Vertues of this moſt excellent Balſom 
are many. 

I. It is good to heal any Wound inward 
or outward being ſquirted warm intothe 1n- 
ward Wound being applyed to the outward 
Wound with fine Liar or Linnen, anointing 
all thoſe parts there abouts; it not only taketh 
away the Pain, but alſo keepeth it from any 
Inflammation, and alſo draweth forthall bro-. 
ken Bones, or any other thing that might. 
putrifie or feſter it, ſo that the Brains or 1n- 
wards, as the Liver, Guts, nor Heart be not 
troubled, it wil} heal it in four or five days 
dretli ing , ſo that nothing elſe be applyed 
thereunto, 

2. Ithealeth any burning or ſcalding, and 
healeth alſo any bruiſe or cut, being firſt a- 
nointed with the ſaid Oyl, and a piece of 
Linnen Cloth or Lint dipt in the ſame, being 
warmedand laid unto the place, it will heat 
it without any Scar remazning. 

' 3. It helpeth the Head-ach by mointing 
the Temples and Noſtrils therewith. 

4+ It is good againſt the Wind-Colick, orc 
Stitch in the ſide, applyed thereto warm 
with hot Cloths morning and evening;//at 
both times you may ule a quarter of: an 
ounce. 

- 5. It helpeththe biting of a may! Dog, o1 or 
== other beaſt. - . 
Cx; £.t 4 


6. Itis good againſt the Plague, anointing, 
only the Noſtrils and the Lips therewith in 
the morning before you go forth. 

- 5. It alſo healeth a Fiſtula or an Ulcer , 
being never ſo deep in any Part of the body, 
being applyed as aforeſaid s diretted for a 
No” 

- It is good againſt Worms or Canker , 
_—_ uſed as ina cut, but it will require lon- 
ger time to help them, 

9. It is good for one infefted with the 
Plague or Meazles, ſoas it be preſently taken 
m warm broth, the quantity of a quarter of 
anounce four mornings together, and ſweat 
Vpon it, 

10: It helpeth digeſtion, anointing the 
Navel and Stomach therewith when the par- 
ty gocth to bed, & will ſtanchany blood of a- 
great wound, by putting a Plaiſter of Lint 
therein, and tying it very bard. 

11. Take the quantity of aNutmeg, in; 
fack blood-warm and ſweat thereon , - it 
bringeth forth all manner of clotted: blood; 
and taketh away all Aches. 

' 124 It allo heakth the Roſe-Gout ard 
SCurvys 

:13, It helpeth all painsof Womens breſts; 
all chops, or wolf, that cometh with a bruiſe, 

- - 14. Khelpeth the ſmoll-Pox beive anoint. 
edtherewith mithout any api... 1.19% 


p hg af o © , 
: 4 7 : "4 
I "LIP > AX 
* ”g $ By - 


Y | Jo 4-4 


% 
Bhs Oo vw amd 


A?! } ©: uw Os: 12 2 


It. 


15. It helpeth all ſprains and ſweliings, 
and iadeed I cannot tell what comes amils ro 


How to help: a Stinking breath, which- 
comes from the Stomach; 


Taketwo handſuls of Commin-ſceds and' 
beat them to powder, .. and ſeethitin a pot- 
tle of White-wine until half be boyled away, 


: 


then give the party agood draught thereof 


-morning andevening as hot as he can;ſuffer 


it, and in fifteen or ſixteen: days It will help: 
him. | Fel 
To make the leaden Plaiſter. 


Take two pound. and four ounces of Oy 
of Olive of the beſt, of good-red lead one 
pound, of: white Lead one pound well beaten- 
to duſt, twelve ounces of Spaniſh ſope, and 
incorporate all theſe very well together in: 
an-earthen-pot, well glazed before: you. pnt: 


' them to boy], and when that they are well 


incorporated that the ſope cometh upward, 


put it upon a ſwall fire of Coals continuing, 


it on the fire, the ſpace of an hour andan 
half, ſtill ſtirring it with:an Iron ball uporr; 
the end of a ſtick, then make the fire fome- 
thing bigger, until the Redneſs be-turned”. 


þ into a gray Colour, but you mult not leave 


Ricriog till the matter be turg'd into-the Co-- 
bog a fe Þ | toy cr = 
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tour of Oyl or ſomewhat darker, then drop 


It upon a wooden Trencher, and if it cleave | 


. Notto the Finger it is enough, then make it 
up into Rolls; it will keep twenty years,the 
older the better. -- 


T he Virtues of this Plaiſter are ſeyeral: 


. 1+ If jt be laid upon the Stomach it pro- 
 voketh Appetite, and taketh away any grief 
in the Stomach. 


2. Being laid on the Belly it is a preſent 


Remedy for the Colick. 
3. If it be laid to the Reins of the Back, it 


15 good for the Bloody-Flux, Running of the 


Reins, Heat of the Kidneys, and weakneſs 
of the Back: - m 
3 4. It healeth all Swellings, Bruiſes, and it 
© taketh away Aches. | | 
- * 5. It breaketh Fellons, Puſhes, andother 
Impoſthumes and healeth them. 

6. It draweth out any running Humours, 
without breaking the Skin. 

7. Being applied to the Fundament it heal- 


cth any diſeaſe there growing. 
8. Being laid to the Throat it 1s good for 


the Uvvula, it breaketh the Head. ach, and 1s 
good for the Eyes. 


For the Wimd Colick. : 
Take the flowers of Walnuts and dry 
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rop | them to Powder, and take of them in your 
ave | Ale or Beer, or in your Broth as you like beſt, 
> it | and ic will help you. 


he | | 
Thus have [ given you fome ſhort but ſuit- 


able Directions, for the qualifying you either 
as Waiting-Gentlewomen, to a Perfon of 
o- | Hotteur or Quality, or otherwiſe to ſerye 
ef | them as Houle-keepers, which qualifications 
'| if you will endeayour to attain unto, you 
1t | will raiſe your ſelf much both in eſteem and 
Fortune. Ladies will muck covet and deſire 
it | your Company, let you have the Honour ro 
e | ſitat Table, and have Command in the houſe; 
$ | Yon will gain reſpeR fromthe reſt of the 
Servants, you will wear good Cloths, and' 
© | haveaconſtderable Salary. | 


I ſhall now give ſome DireCtious to Scr- 
vants ofa lower Rank, - Tick 


Dire» 
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Direftions for fuchi ' who defire 


to be Chamber-.Maids, to Pers 


fons of Honour or Quality, or Gene 
tlewomen either 1” ( ity or Country. 


VV you endeayour to fit your ſelf 
V yY - for: this employment, that you 
may.be capable of ſerving a perſon of Ho- 
nour or quality, you mult in the firſt place 


: 3 ' earn to drefs well, that you may be able to 


# ſupply the place of the Waiting-Woman , 
& ſhould ſhe chance to fall ſick or be abſent 
from your Lady, you mult alſo learn to waſh 
-- fine linnen well, and to ftarch Tifftanies, 
+ - Lawns, Points, and Laccs, you muſt like- 
Wile learn to mend them neatly, and waſh 
- - white Sarſenets with ſuch like things, Then 
>... you muſt learn to make your Ladies bed, 
well, ſoft, and eaſie, to lay up her Night-- 


E Aotlies, and ſee that her Chamber be kept 


neat and clean; and that nothing be want- 
ing which ſhe deſires or requires to be done. 
+ Thenyou mult learn to be modeſt in your 
+ Cdeportment or behaviour, to be ready at. 
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her call,, and to be always diligent, never 
anſwering again when ſhe taketh occaſion to ' 
reprove you, but endeayour to mitigate her 
anger with pacifying words. Be loving and 
courteous to your fellow Servants, not gig- 
ling or idling out your time or wantoning in 
the ſociety of men, you will ſoon find the 
benefit thereof, For an honeſt and--ſober 
man will rather make that-woman his wife, 
whom he ſeeth employed continually about. - 
her buſineſs, than one who makes it her 
buſineſs to trifle away her own and others 
time. Netther will a virtuous: and under- 
ſtanding Miſtreſs, long-entertainſuch- a Ser- 
yant whom ſhe finds of ſuch atemper. Be 
not ſubje&t to change, but ſtill remember that 
a rouling ſtone never getteth moſs, -and as 


you gain but little money, fo if. you tum- 


þ- upand down you will gain but little cre- 
it. HT . 

| If you would fit your ſcHf to:ferve a Gens 
tlewoman only, (cither in Ciry or Country } 
you muſt not only learn, how to dreſs. waſh 
and ſtarch very well, all manner of Tiffanies; 
Lawns, Points, and Laces, and'tomend the 
fame ; but you mult learn-to work all ſorts 
of Needle-work,. and plain work, to, waſh 
black and white Sarſencts, you muſt know 
how to make all manner of ſpoon-meats; tg 


zaiſe Paſte, to dreſs meat, well (though nog 


L a4 
4 
. —— 
<- by 0 C 
4 Es - > CONE : 
< *£ 08 : - 
LAGO : 


53 - UThe Compleat 
often required thereunto)) to make Sawces 
* both for Fiſh and Fleſh, to garniſh diſhes, ro 
make al] ſorts of Pickles, to ſee that every 
thing be ſerved in well and handſomely ro 
the Table in due time, and to wait with a 


graceful Decorum at Table if need ſhould | 


require, keep your Miltreſs's Ckamber clean 
and lay vp every thing in its due place. You 
muſt alſo learn to beskilful in buying any 
thing in the Market if you be entruſted 
therewith, if there be no Butlet in the Houſe, 
You mult ſee that all things be decent and 
fitting in the Parlour and Dining-Room , 
you muſt endeayonr to -take off yonr Mi- 
ſtreſs from al} the care you can, givmg to 


her a true and juſt account of what moneys 


you lay out tor her, ſhewing your ſelf thrifty 
in all your dishburſments. Be careful in 0- 
verlooking inferiour Servants, that they 
waſte nothing which belongs to your Ma- 
ſter and Miſtreſs, Laſtly, you -mult learn 
to be- diligent to perform whatſoever your 
' Miſtreſs commands you, to be neat in your 
Habit, modeſt in your Carriage, ſilent when 
ſhe.is angry, willing to pleafe, quick and 
neat handed about: what you have to do. 
If you attain to-theſe qualifications, and 
be of an humble good Diſpoſition, you will 
deſerve a good Salary, and a great dea) of 


+ reſpect, which that you may do I ſhall give. 
Wi thn: / you | 
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you ſome ſhort Directions for ſtarching. of 
Tiffany, for making clean Points and Laces, 
for waſhing and ſtarcbing Points,for waſhing 
of Sarſenets white or black,and the like, alſo 
for raiſing of Paſte, making of ſpoon-mears , 
Sawces and Pickles. 


— Jy. 


Diredtions for Starching of Tiffany. 


SP not your Tiffany ſaye only on the 
Hems or Laces with Crown Sope, then 
waſh them very well in three Ladders-pret- 
ty hot, *and let your laft Ladder be made 
thin of the Sope, do not Rince them nor 
wring them hard, then dry them over 
Brimſtone, and keep them all the time from - 
the Air for that will ſpoil them. Then make 
your ſtarch of a-reaſonable thickneſs, and 
blew it according to your liking, and to'a 
quarter of a pound of Starch, pyt as much 
Allumas an Haſle-nut, boyl it yery well and 
ſtrain it, and while it is hat wet your. Tifla- 
Nies with it very well, and lay them 1n a 
Cloth to keep them from. drying. Then 
with your hands clean and dry them , then 
hold your Tiffanies to a good fire till. they 
be.thorow hot, then clap them and rob 
them between your handsfrom the fire, 1yl 
you ſee they be yery clear; then ſhape Wien 3 
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by a piece of Paper, cut out by them before 

they were waſhed, and ironthem with a;good 

hot iron, and then they will look gloſſy like 

new Tiffany. 

 - Thus you may ſtarch Lawns, but obſerve 
to1ron them on the wrong ſide, and upon a 

Cloth wetted and wrung ont again, fome- 


..- time (if you pleaſe inſtead of ſtarch ) you 


bs 


may lay Gum Arabick in Water, and when 
it 1s diſſolved wet the Lawns in that inſtead 
of ſtarch, and hold them to the fire as be- 
fore direQted, clapping them and rubbing 
them till they are very <lear. 


—_ 


-- Direttions for Haſhing White and 
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Et Black Sarſencts. 


T © Et them be very ſmooth and ſtreight up- 
2. ona-board,and it there be any dirty pla- 
ces ſoap them alittle, then take a little hard 
bruſh and ſoap it well, then dip the bruſh 
in water, and with it make a pretty thick . 
T.adder, then take the bruſh and rub your 
'Sarfenet well, the right way of the Sarfe- 
inet, ſideways of the-bruſh, and when you. 
have waſhed one fide well, turn it and waſh 
the other. Then have aclean Ladder ſcald- 
_*Ing hot, and caſt your hoods in donble into- | 
It and. cover it, and -ftill as faſt pa 
wall 


give them three good waſhes upon the 
board, and after the firſt Ladder 'let the 0. 
ther be very hot, and caſt chem in a ſcald e- 


Ladder, into which put ſome Gum Arabick 
ſteeped before in water, and ſome Smalt to 
blew it a little, let them be doubled up in 
that, cloſe covered for one hour, when you 
come for to take them out, be ſure you dip 
them very well all over, and then fold them 
upto a very little Compaſs, and ſqueezethem 
ſmooth betwixt your hands, then ſmoak them 


and upon the right ſide of the Sarſenet.: * © * 
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To waſh Coloured Sith. 


They are done the ſame way with the | 
white,” only there- maſt be no blew nor” 


ſmoaking over Brimſtone. 
To. waſh Black, Sarſemets. + 


They are waſhed the ſame way with the =, 
ther, only rinc'd in ſtrong Beer cold, with. 


out anyGum, and iron*d ypon the wrong fide: 


and-o8-a wollen Cloth. - 
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fore] waſh them caſt them. into that, you muſt 


very time, then make up a ſcalding hot 


over Brimſtone, then draw them betweeg._ 3 
your hands every way till they be little more*”- '? 
than half dry, then ſmooth them with good: -: 


3 


hot Irons the ſame way you did waſh themt ,, = 
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To {4 jb $, ih's rockings. 


' Make a ſtrong Ladder with Sope, and 
pretty hot, then Jay your Stockings on a Ta- 
| le, and take a piece of ſuch Cloth as the 
-- Seamen uſe for their Sails,» double it. up and 
* - rub them ſoundlywith it, turn them firſt on 
one ſide and then on the other, till they 
have paſſed through three Ladders, then 
Rince them well, and hang tiiem to dry with 
the wrong ſide outwards, and when they are 
- near dry, pluck them out with your hands, 
» a imooth them with an Iron on the wrong 
pp [of 


4 


To "OM clean Points and Laces. 


Take white bread of half a day old, and 
- Cut it in the middle, and pare the Cruſt 
round the edge, ſo that you may not hurt 
" your Points when you rub them, then lay 
then upon a Table on a clean Cloth, and 
+. - tb, them. very well with the white bread 
all over , then take a clean little;bruſhand: 
- Tub over the bread yery well, till you thipk 
you have rubbed it yery clean, then take 
your Point or Lace and ſhake the bread clean 


! 
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- oft, 'thentakeaclean linnen Cloth and.gent- 


Tabb 


-&Þ. 


bs +; % CIT o 
ids ; I SW, \ FX 


Hh, 


Ts 

Page” ” 7 
LOC” Ro To" 
bo "WT, PIs as " 


LY 


or, 


a £ 


% 
os * 
BR. i, 4 


ly -flap it oyer oftentimes. Thus you may? 
$t the ſoy] off from white Sattin, . Faffety, | 
, Or my Coloured: ke goes 
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"fit be not greaſite, nor too much ſoil- 


kd." 
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= Diredtion 5 to Waſh and, Starch Points, 
on | . 
ey a your -Points and put them into a 
wh Tent, then make a ſtrong Ladder with 
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the beſt Soap you can get, then dip a bruſh 
in that Ladder, and ſoundly rub. your Points 


| on both! fides,' ſo do till you. have. waſhed 


it. your. Ladders, then waſh it in fair wa» 
ter-alone, then waſh it in blew water, and 
when-:you have, ſo done take ſtarch made. 
thin wich water, and with your ; briſh''o1 
the wrong ſide waſhjt qver. with:it, 1 1eg 
it dry, then lay your Tent upona Table and 
with an ivory Bodkin made for the'putpoſe, 
run into every: cloſe and narrow part of it, 
to open-it betwixt, the gimp or over-aalt, 
likewiſe into: every, ilet Hole, , $0.9Þ: 


| thew,. a> LY, 


; JON 13:01: 5 +7 ' | nk ; : S 
: -Forthe Laces, after yon haye pulled thert £5 
eut- well with your. hands,; you muft._Itog. © 


 them-on.the wrong ſide +; Let the water be | 


| them on the wrong lide,' let not the water 


<—_ #: 


[$09 blow; with which you waſh them. |. 


warm, wherewith you make your Ladder , © 


= 
* as. 


» n *S n | * r, 


" 
icy 
* * «. : 
b »-5 
© : + Al 
= 


To make Cleari Gold and Silver Lace. , |" 
Take the Lace off from your Garment) 
and lay it upon a Table, and with a braftys 
rub- it-over yexy well with burnt Allum bea4$8 
ten fide, till youfind it to become of the righq® 

' Colour ; then ſhake it very well and wipe iq# 
very well with a'clean linnen' Cloth 0 a k 
times over. 


To get Spots of Inkoue of Linen Cloth. 


© Before that you ſuffer it to be waſhed, lay]. 
k. ef it all night in Urine, the vext day rub allthe !! 
- © \fpots'in the Urine as if you were waſhing in |? 


Mae then lay: it in more _ another J® 
ight, and then rub'it pally, and {0 od Wl y 


MO atticy bequite's our. | 
<0 {To the St gins of Frmies out a | 
3, q] on - Linnen Glath. fas, 


6: "apa them. before thefi ave who; lt 
% with a Tittle butter rub' every ſpot well then 
A &tt e cloth lye 3 oert. _ Milk a while, 
' andwhenitisalittle c9 6oled,*rab thefported 
pl i in the Milk ti you-ſee £ "5; 
ot ie. ad x then waſh it-in water 
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in fair water, then with-a pair of Tongs 
{pot a live Sea-cole or Wood-cole upon the 
Rag, and haſtily cloſe the reſt of the Rag a- 
xtfbout the Cole; and-preſentlylay it upon the 
grealie fpor''whillt 1t is ſmoaking hot, and 
when you perceive it to-cool do-fd' again, 
e igand ſo do till you find the ſpots. are quite 'ta= 
en:ken out. 


How to make clean Plate, 


ay | Waſh your plate firſt-in ſoap ſuds and. a5 
he fit, then 1f there be-any ſpots-rub them-out : 
in |with Salt.and: Vinegar, thenanoint-your plate. F i 
er | all over with Vinegar and Chalk, then: Io =] 0 
ill jio the Sunor before-the/fire to dry; thenri ._ 


it off wirh waem liorien Clothes, very villain: 
(IT T.ONG | s; W"; Ns 


m__ wilt look/like new. ' . ) G1 
5 How to keep the Hair Clean, and Prifervr ; | b 
d TY 4 Y y I 
q Take two handfuls ng Roltmay. Rel 
y JÞoylarſofcly'in a quatt of Sprinigowate 
1 [comes to. a'pint,” and"letir- beak I 
> [thewbile, then ſtrain it out/and keep'it © 4 4 
; voy "que ayes youcomb-your He NY 
8 | ES nth e Water and 9 Up yanp Halr, 
 : EY itclean an Holes 1's 
bal re odor as Brairy! oh 
© 7 * L3JJD $64 1 3g 8! lis +4 #1 10P wy 
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To Waſh the Face, = en 
There is no better thing to waſh the face bo 


with, to keep it :{mooth and to ſcower it 
clean, thanto waſh it every Night with Br: I 
dy, wherein you have ſteeped a little lower 
of Brimſtone, and the next day wipe it onl 
with a cloth, 


Fo To make a Salve for. the Lips, 


Take two. ounces of white Bees wax, and] at 
ſlice it thin, then melt it over the fire, with 
two ounces or more of Sallet-Oy1, and alit- 
:, tle white Sugar Candy, and when you ſee it] 
f 3 is well incorporated, take it off the fire and 
” '  letir ſtand till it be Cold, then ſer the Skil- 
. let on thefire again, till the bottom is warm 

and fo turn it out, anoint your Lips, or ſore 
Noſe, or ſore Nipples with this, and It will 


To keep the Teeth PER and ſounds, 


E "Take common white Salt one ounce; as} a 
FX much Cuttle-bone, beat them together-and|n 
”- Tub your Teeth with them'every ——_ V 
% | Ha them with fair Water. {i-- C 
; - To make the Hands white and jo oft.” . 4c 4 1! 


I "os ' ake Daffadil.in clean Water til: it grow) 


ti 


F ] 
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thick, then put thereto Powder of C Cm 


Wigs . 


| 
[! 


%\ 


1um and ſtir them together, then-put thereto 
Itwo Eggs, and ſtir them well together, and 
with this Ointment anoint your hands, and 
"10 within three or four days uſing thereof, they 
| will be White, clear, and ſoft. 


To ſmooth the Skin, ard take away 
Morpheyy and Frickles. 


Anoint your face with the Blood of a Hare , 
or a Bulj, and this will take away Morphew 
wn and Freckles, and ſmooth the Skin. 

Il 
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it] Direftions for making of Cuſtards, Cheefe-. | 
nd} cakes, Raiſing of Paſte and making of * 

_< Tarts and Pyes. . F 
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re | To make Cuſtards. 


ll 

| f Hem a quart of Cream and boyl it wel 
with whole Spice, then beat the yolks of 

jten Eggs and five Whites, mingle them with ' 

aS]alittle Cream, and when your Cream-.s al-. 

1d {moſt cold, put your Eggs into it and ſtir them - 

B,jvery well, then ſweeten it, and put qut your 

- ]Cuſtard into a deep Diſh altogether, or elſe 

- *Jinto ſeveral ſmall China Cups'or Diſhes, like 7 

Coffce-diſhes and bake them, then if you pleaſe + þ' * 

Wjyou may - ſerve them in with French Comfits l 

witrow'd on them or without, . a 

uy | D -To- 
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=” .74 The Conpleat© 
b To make Oheeſecakes.® © | 


Take two Gallons of new Milk, put in- 
to it two ſpoonfuls and a half of. Runner, 
heat the Milk little leſs than Blood:warm, 
and coyer it cloſe with a Cloth till you ſee the 
Cheeſe be gathered, then with a ſcumming | w 
Diſh gently take out the Whey, when you | x; 
have .drained the Curd as clean as you cat, | x} 
- Put it into a Steve, andlet it drain very well | { 
- there,then totwo quarts of Cyrds,take a quart | e1 
of thick Cream, a pound of ſweet Butter, | E 
twelve Eggs, apound and an half of Cur- | tc 
rants, a Penny-worth of Cloves, Nutmeg and 
Mace beaten ; half a pound of good Sugar, 
>... aquarter of a pint of Roſe-water, mingle 
#- -it well together, and put it into Puff: paſte. | ni 


How to make Puff-paſte. x 


Break two Eggs in three pints of Flower, | ſt 
make it with Cold water, the Roul it out | A 
Pretty thick and ſquare, then take fo much | in 
: Butter as Paſte, and divide your Butter. in» | ſti 
- - to five pieces, that you may lay iton at five | in 

- ſeyeral times, Roul your paſte very broad, 
and break one part of the ſaid Butter in lit» 
-..- tle pieces all over your Paſte, then throw a 
|-. _ © handful of Flower flzhtly on, then fold up 
your Paſte and beat it with a Rowling-pin, 
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flips, mince them exceeding ſmall and beat 
"ha 


Servant Maid. FS 3 
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| 4nd ſoRow?it out again, thus-do five times 
| ?ad then take itop. - | 19 k 


Hoy to make Paſte for all matiner of Tarts. 
| and Pyes.. 


Take very ſweet Butter and pat it.into fair 
water, and make it-boyl on the Fire, then 
take the fineft Flower you can get,” and mix 
them well together till it come to a Paſte, and: 
ſo raiſe it, but if you doubt it willnot-be thick: 
enough, then you may mix ſome yolks. of! 
Eggs with it, as you temper all your ſtuif 
together, 


To mebe Almand Tart. 


Raiſe an excellent good Paſte with ſix Cor- ....- 4 


ners aninch deep, then take ſome blanched, 


Almonds very finely. beaten with Roſe-watery? . A 
take a pound of Sugar toa pound of Almonds,' 827 


ſome grated Nutmeg, a little Cream and- 
ſtrained Spinage, as'much'as witl coyer the 
Almonds, green, ſo bake it with a gentle heat 
inan.Ovennot ſhutting the door, draw'it and 
ſtick it-with Candied Orange, Citron, and put 
in Redand White Muſcadine. 


To make a Cowſlip Tart« 
- | Take the Bloſſoms of a Gallon/of Cow= 
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|. - them in a Morter, put to them a handful or 


"The Compleat © 


two of grated Naples Biſquet, and a pint 
and a half of Cream, boyl them a little on 


_ thefFire then take them off and beat in eight 


Eggs with a little Cream3 if it doth not 


thicken, put it on the-Fire till it doth gently, | 


but take heed it Curdles not, ſeaſon it w 

Sugar, Roſe-water , and a little Salt, bake 
itn a Diſhor little open Tarts, it is beſt to 
let your Cream be cold before you ſtir in the 


Eggs... ' 
y ' To make an Artichoke Pye. 


"Take the Bottom of ſi IX Artichokes, and 
boyl them very tender, put them into aDith 


” and ſome: Vinegar over them, ſeaſon them 


IX bo ef h9-agth and fry them in a Pan with 


With Ginger and Sugar, alittle Mace whole 


and ' put them in a Coffin :of Paſte , when 
you lay them in, lay ſome Marrow and Dates 
fliced, and a few Raiſins of the Sun in the bot- 
tom with good ſtore of Butter, when it 1s 
half baked take a Gill of Sack being boyled 
firlt with the Sugar and apeel of Orange, put 
it into the Pye and {et it into the Oven again 
gill you ule it. 


To make Marrow Paſtie 5: 


Shred the Marrow and Apples together, 
and put a little Sugar to them, put them in- 
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freſh Butter, and ſerve them up tothe Table, 
with a little white Sugar ſtrowed on Them. 


To make a Calves-foot Pye. 


Boyl your Calves-feet very wal, and then 
pick all the Mear from the Bones, when it is 
Cold, ſhred it as ſmall as you can, and ſeaſon 
it with Cloves and Mace, and put it in good 
ſtore of Currants , Ratlins and Prunes, then 
put it mto the Coffin with good ſtore of ſweer 
Butter, then break in a whole ſtick of Cin- 
namon and a Nutmeg ſliced, and ſeaſon it with 
Salt, then cloſe up the Cofhn and only learg 
a Vent-hole, put in ſome Liquor made of Ver- 
Juice, Cinnamon and Butter boyled together, 
and fo ſerve it. 


To make an Eel Pye with Oyſters. 


Waſh your Eels and Gnt them, and dry 
them well in a Cloth, to four gaod Eels al- 
low a pint of good Oyſters well waſhed, #® 
ſeaſon- them with Pepper, Salt, and Nutmeg, 2 
and large Mace, Put half a pound of Butter 
| Into the Pye, and half-a Lemmon ſl'exd , fo. 2: 
bake it, when it is drawn, -take the yolks of - 
two Eggs, a couple of Anchovies dillolvedqd 2 
| in a little White-wine ,. with a quarter of a 
J - pound of freſh Butter, melt it and mix all 2 

\ D 3 together- > 
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-- together and make a Leer of it, and put it in-|_ 
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"The Compleat 


to the Pye. 
To make 4 Lamb Pye. 


Firſt cut your Lamb into pieces, and then 
ſeaſon it with Nutmegs, Cloves, and Mace, 
and ſome Salt with Currants, Raiſins.of the 
Sun, and ſweet Butter. If you would eat 
it hot, when it ts baked put in the yolks of 
Eggs, with Wine-Vinegar and Sugar beaten 
together, but if you will eat it cold put in no 
Eggs but only Vinegar and Sugar. 


To make au Erg Pye, or a Mirced Pye of Eogs. 


Take the yolks of two dozen of Eggs hard 
boyl'd and ſhred them, take the fame quan- 
tity of Beef ſtet, half a pound of Raiſins, a 

und of Currants well waſhed and dryed, 

alf a pound of Sugar, a Penny worth of bea- 
ten Spice, a few Carraway-ſceds, a litttle 
Candyed Orange-peel ſhred, alittle Verjuice 


- -and Roſe- water, fill the Cofhn and bake it 


with agentle heat. 
To make a Herring Pye. 
Put great ſtore of ſliced Onjons , ; with 


-"Currants'-and Raiſins of the Sun, both a+ 


bove and under the Herrings, -and ſtore of 
Butter, put them into your Pye and bake 


* 
L 
- 
1 
%, 


* < da Bk... Lena 


vant Maid. 
| | "To make 4 Quince Pye. 


Take a Gallon of flower, a pound and a 
half of Butter, ſix Eggs, thirty Quinces, three 


Mu yp; 
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pound of Sugar, halt an ounce of Cinnamon, 


the like 'of Cloves, the like of Ginger, a lit- 
tle Roſe-water, make them up into a Tart, 
and being baked itrow on them a little double 
refined Sugar, 


. To make an Humble P ye. 


« 


: 


Bay Beef ſuet minced on the bottom of the 
Pye, or flices of interlarded Bacon, and cut 
the Humbles as big as ſmall Dice, cut your Ba- 
con in the ſame form, and ſeaſon it with Nut- 
_ Pepper and Salt, fill your Pyes with it 
with flices of Bacon and Butter, cloſe it vp 
and bake it, Liquor it with Claret, Butter and 
ſtript time, and ſo ſerve it up. 


To make aVeniſon Paſly. 


When you have Powdered your haunch _ © 
of Veniſon or the ſides of it, by taking aL, '! 
way all the Bones, Sinews, and Skin: and 2 
Far, ſeaſon” it with -Pepper and Salt only, 
beat it with your Rowling-pin, and propor= - - 
tion it for the Paſty, by taking away from +; 
one part and adding to another, your Paſte, 3 
being made with. apeck of fine Flower, and 7 
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three pound of Butter and twelve Eggs, work 
1tup with cold water as ſtiffa Paſte as you can, 
drive it forth for your Paſty, ler it'be as thick 
as a mans 1 humb, Rowl it up upon'aRowl- 
ing-pin, and put "under it a couple of ſheets 
of Cap-paper, then your white being alrea- 
dy minced and beaten with water, Proporti- 
on It upontthe Paſty, to the bredth and length 


faid White, waſh it round with a feather and 
put on a Border, ſeaſon your Veniſon on the 
zOp, and turn over your other Leaf of Paſte, 
fo cloſe up your Paſty, then drive out ano- 
ther Border for garniſhing the ſides vp to the 
top of the Paſty, 7o cloſe it together by the 
-.- Rowling-pin, by Rowling it up and down 
| by the ſides and ends, and when you have flou- 
 ..Fiſhedyour garniſhing and edged your Paſlty, 

. vent it at the top, ſer it in the Oven and let it 
have four or five hours baking at the leaſt, and 
| | thendraw it. 


To make a Beef Paſty bke Red Deer 


 , Take freſh Beef of the fineſt without_St- 
= news Or Suet, and mince it as ſmall as you 
& can, and ſeaſon it with Salt and Pepper, and* 
put in two ſpoonfuls of Malmſie, then take 
; Eard and cut it into ſmall Pieces and lay a 
ber of Lardand a _ of 'Beef and fin #'-* 

. QW. = 


of the Veniſon, then lay your Veniſon in the | 
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ſhin of Beef upon it like Veniſan, and ſo clole 


It up. 


To make an Oyſter Pye. 

Firſt dry your Oyſters, and then put them 
into-your Coffin, with ſome Butter and whole 
large Mace and then bake ir, then take oft the 
Lid andfill it up with more Butter, putting 


| ſome of the Liquor of the Oyſters allo there- 


unto, then ſeaſon it well with Sugar and ſerve 
It UP. | 
To makg a Gooſe Pye. 


Break the Bones of your Goole, then Per- | 
boyl him, then ſeaſon him with Pepper and 


Salr,and alittle Cloves and Mace, it you pleafe 


you may bake a'Rabbet or two 1n it, becauſe 
your Stubble-Geeſe are very fat and yourRab- 
bets dry, you need 'notLard. either bake it in, 
good hot Butter paſte. i 


To make a Peal Pye. Wt 


When your paſte is raiſed cut your Leg of 
Veal into pieces, and ſeaſon it with Pepper, 
Nutmeg and Salt, with ſoine whole largeMace; 


and'ſo lay it into your prepared Coftn, with... 


good ſtore of Raiſins of the Sun and Currants, | 
and fill it up with ſweet Butter, then cloſe 1r--- 


 and'fetitin the.Oven,, and when baked. Frye | 
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To makg an Eel Pye. 


Wa'h, flea and cut your Ecls 1n pieces, put 
to them a handful of ſweet Herbs, Parſly 
minced with an Onion, ſeaſon them ,with 
Pepper, Salt, Cloyes, Mace and Nutmegs 
and having your Cofhn made of good Palte, 
Put them ia and ſtrew over them two hand- 
fuls of Currants, and Lemmon cut in ſlices , 
then put on Butter and cloſe the Pye, when. 
it is baked put 1n at the funnel a little ſweet 
Butter, White-wine and Vinegar, beat vp wirh | 
2a couple of yolks of Eggs. 


To makes a Warden or Pear Pye, 


Bake your Wardens or Pears in an Oven 
with a little Water, and a good quantity of 
Sugar, let your pot be covered with a piece 
of Dough, let them not be fully baked by a 

. quarter-of an hour, when they are cold make 
, an high Coffin, and put them in: whole, ad- 
' ding to them ſome Cloyes; whole Cinnamon, 
| _ - and Sugar with ſome of the Liquor in the | 

_ Pots ſo bakethem, X 


To make 4 Codling Tarts 


Take green Codlings from the Tree, and 
Cadle them in ſcalding water. without break-. 

- Ing them, Peel theskin from them, and ſo. 
divide them into halyes, and 'cut out-the 
| Cores, | - 
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Cores, and lay them into the Coffin, then put 7} 
in a good handful-of Quinces ſliced, a little 
Oringado, and a good quantity of Sugar, a 
—_ Roſe- "_ then cloſe It up and bake it 
we 


To make a Gooſeberry Tart, 


When your Gooſeberries are picked and. 


waſhed, then boyl them in water till they © } 
wall break in a ſpoon, then ſtrain them and 
beat half adozen Eggs, and ſtir them toge-.. 


ther upon a Chafing-diſh of Coals with ſowe 
Roſe-water, then {weeten it very well with. 
Sugar,. andalways ;crve it cold. 


To make at extellant Minc'd Pye. 


Perboyl -Neats Tongues, . then Peel and 
haſh them with as much as they weigh of” 
Beef ſuit, 'and ſtoned Railins and picked Cur- 
rants, chop all exceeding. ſmall that it be 7 
like Pap, then mingle a very little Sugar XY 
with” them, and a little Wine and thruſt it- 
up,, and throw in ſome thin ſlices of Can» _ 
died Citron peel, and put this into Coffins + 


- of fine light well reared Croſt, half an hours. :3 


baking will be enough. If you ſtrew a few-. 5 
ani, Comfits onthe pot it, will not. be. 
a 


iis:7 The Compleat 
To make a Pidgeon Pye. | 


Truſs your Pidgeons to bake, and ſet them, 
and Lard one half of them with Bacon, mince 
a few ſweet Herbs and Parſly with a little Su- 
et, the yolks of hard Eggs and an Onion or 
two, ſeaſon 1t with Salt, beaten Pepper,Clove, 
Mace, Nutmegs, work it up with a Piece of 


Butter, and ſtuff the Bellies of the Pidgeons, 


{caſon them with Salt and Pepper as before, 
takealſo as many Lamb-ſtones ſeaſoned as be- 
fore, with ſix Collops of Bacon the Salt drawn 
out, then make alarge Cofhn and put in your 


Pidgeons, and if you will, put in Lamb-ftones . 


and Sweet-breads and ſome Artichoke bot- 
roms or other dry Meat to ſoak up the juice, be- 
cauſe the Pye wil] be very ſweet and full of it, 
thcn when It comes out of the Oven, put in 
a little White-wine- beat up with the yolk af 
an Egg, ; 


To make a Pippin Tart or Pye. 


© Pare yonr Pippins-and cut out the Cores, 

then make your Coffin of good Cruſt, take 
a good handful of Quinces, ſliced, and lay 
at the bottom, then lay your Pipplns a top, 
and fi1l the Holes where the Cores were ta- 
ken out with Syrup of Quinces, then put in 
Svgar and ſo cloſe it vp; let it be very- well 
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baked, for it will ask much ſoaking, eſpecr” - 
ally the Quinces. 
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Candles, Broths, and Felljes, 


Ake a Pint and a half of the ſtrongeſt 

Ale may be gotten, twenty Jordan Al- 
monds clean wiped, but neither waſhed nor 
blanched, with two Dates minced very ſmall 
and ſtamped, then take the pith of young 
Beef the length of twelve Inches, lay it in wa- 
ter till the blood be out of it, then ſtrip the 
Skin offit and ſtamp it with the Almonds and * 
Dates ; then ſtrain them all together into the 
the Ale, boyl it till it be alittle thick, give 
it the party in a Morning, faſting to drink ſix 
ſpoonfuls, and as much when they go to- 


Bed. | 
To make an Aimond Candle. 


Take three Pints of Ale and boyl it with 
Clove and Mace, and lice bread in it, then 
have ready beaten a pound of Almonds 
blanched, and ſtrain them out with a Pint of 
White-wine, and thicken the Ale with it, 
ſweeten it if you pleaſe, but be ſuse: to ſcund 


- Kt well when it-boyls. ns 
ys hu To 3 
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| To make a Cordial ſtrengthening Broth. 


Take a Red Cock, ſtrip off the feathers |. 
from the skin, then break the Bones to ſhi- 
vers with a rowling Pin, ſct it over the 
fire and juſt cover it with water, ptr in ſome 
Salt and walh the ſcumming-and boyling off 
it. Put in a handful of Harts-horn, a quar- 
: ter of a pound of blew Currants, and as ma- 
ny Raitins of the Sun ſtoned, and as many 
Prunes, four blades of large Mace, a bottom | 
- Cruſt of White Loaf, halt an ounce of China- 
Root ſliced, being ſteeped three hours before 
in warm water, boyl in it three or four pic- 
cesof Gold, ſtrain it and put in a little fine 
Sugar, and juice of Orange, and fo uſe 


It; 
To make China Broth. 


Take an ouzce of China-Root clipp'd thin, 
and ſteep it in three pints of water all nighr, 
or embers covered, the next day take a good 
Chicken clean picked, and the Guts taken 
ont, put-in his Belly Agrimony and Maiden- 
hair, of each half a handful, Raiſins of the 
'Sun ſtoned one good handful, and as much 
French Barley, boyl all thefe in a Pipkin cloſe 

-.- covered on a fgentle fire, for ſix or ſeven. 
- hours, 'let it ſtand till it be cold, ſtrain ic: | 
& and keep it for your uſe, take agooddraught- | 
- Pr 1h: 
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in the morning, and at four in the Afﬀecr- 


noon, 


To make a Flummery Caudle. 


When Flummery 1s made and cold, you. 


may make a pleaſant and wholeſome Caudle 
with it, by taking ſome lumps and ſpoonfuls of 
it and boyl it with Ale and White-wine, 
then ſweeten it to your Taſte with Sugar, 
there will remain in the Caudle lome lumps 
of congealed Flummery, which are not un- 


grateſul. 
To make Jelly of Harts-horn, 


Take four ounces of the ſhaving of Harts-- 


horn of the inſide, and two quarts of Water, 
put this into a Pipkin and boyl it very gent- 


ly till it come to a quart, the Harts-horn muſt- 
be ſteeped three or four hcurs firſt, after-- 
wards put a little into a Sawcer till it be cold” 


and if it be cold and jellycth it is boyled e- 


nouvgh, then being warm take it off the fire... | 


and ſtrain it hard thorow a Cloth, and ſet 
it acooling till it be a hard: Jelly, then take 


two Whites of Eggs and beat them very well, - 


with a ſprig of Roſemary or Birch,. but not 


with a ſpoon, till a water come at the bottom, © 1 


then put theſe beaten Eggs: and the water 


* thereof into a Skillet, and all the jelly upon I 
| - it, with three ſpoonfuls of Damask Roſe= 


oe 


| -, hath been boyled, and put in a quarter of a 
-*.- Pound of French Barley or Rice which you 
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' water, and aquarter of a pound of Sugar, and 
when it boyls ſtir and layth it pretty well, then 
ſtrain it -thorow a Cloth, andlet i: Cool, 
and of this take four ſpoonfuls ina Morning 
faſting, and at four a Clock in the Afternoon, 
and this is very good for the weakneſs inthe 


Back, 


To make Cock-broth, wery good for 
| weak People, 


Take a good Cock, pluck,- draw, and wah 
him very well, and bruiſe his Legs, boyl him 
inalittle water and Salt very well for. one 
-Rour, then add ſome water wherein Mutton 


pleaſe, with ſome Tyme, Winter-Savory, and 


and'alittle Lemon-peel, a little Large Mace 


and ſliced Nutmeg witha Clove or two, when 
it isclean ſcum'd let it only ſtew till it he en- 


_ 'ovgh, then take up the Cock for a while and | 


'boyl the Broth very wel}, then put him in a- 


gain, and heat him thorowly, then ſerve him 


into the Table, and Garniſh your Diſh wick: 
Lemon and Barberies. 


To. make White Broth of Chicken or 
| ' Gapon. 
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and a quart of White-wine, | and ſtew it in a 


| Pipkin with a quarter of a pound of Dates, 


half a pound of fine Sugar, four or hve blades 
of large Mace, the marrow of three Marrow- 
bones, a handful of White Endive, ſtew theſe 
ina Pipkin very leiſurely,that it may but only 
ſimper, then being finely ſtewed and the Broth 
well taſted, ſtrain the yolks of ten Eggs with 
ſome of the Broth; before you diſh up the 
Capons or Chickens, put the Eggs into the 
Broth and keep ir ſtirring that it may not Cur 
 dle, give it a warmand ſet it from the Fire , 
the Fowls being diſhed up, put out the Broth, 


jand garniſh the meat with Dates, Marrow, 


large Mace, Endive, preſerved Barberries 
Orange, boyled Skirrets, Pomegranates and 
Kernels, make a Leaf of Almond Paſte and 
Grape Verjuice. 329 


——_— 
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Diredtions for making of Pickles ana 


SAIVCes, - 


How to Pickle Broom buds. 


TE as many Broom-buds as you pleaſe, 
make Linnen'bags and put them in and 


- [tye them cloſe, then make ſome Brine with , 


{water and Salt and boyl it alittle, let it be 


cold, | 
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cold and put ſome Brine in a deep earthen 
pot, -and put-ſame bags in-them and-lay the 
weight on them, let it lye there till it look 
black, -and ſhift it again ſtill as long as it 
looks black, boyl them in alittle Caldronand 
Put them in Vinegar a week. or two, and they 
will be fit to eat. | 


To Pickle Cucumbers. 


Waſh your Cucumbers clean,and dry them 
In a Cloth, then take ſome water, Vinegar, 
*Salt, Fennel-tops and ſome Dill-tops and a lit- 
tle Mace, make it ſalt enough and ſharp e- 
nough to the Taſte, then boy1 it a while,and 
then take it off andet it ſtand till it be cold 
then-put in the Cucumbers, and lay a board 
on'the top to keep them down, and tye them 
upcloſe, and within-a week they Will be fit to 
Eat, S 


To Pickle Artichoke Bottomr: 


& 

-- Take the beſt Bottoms of Artic;okes and! 
Parboyl them, and when they are cold and 
well drained from the water, and dryedin 
a Cloth to take away all che moiſture , then 
Put them into pots, and pour your Brine on 


them, which muſt be as ſtrong as you can| 


make it, which is done by putting in ſo much 
Salt toit, as it will receive no more, ſo that 
the Salt ſinks whole to the bottom, cover 0- 
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ver your Artichokes with this Water, and 
Pour upon it ſome ſweet Butter melted, to 
the thickneſs of two fingers, that no Air may - 
come in, when your Butter is cold ſet vp your 
pot in ſome warm place, coyer it cloſe from 
Vermin, before you put the bottoms in the 
Pot, you ſhould pull off all the Leaves and 
Choak, as they are ſerved at Table, the beſt 
time to do this is in Autumn, when your 
Flants produce thoſe which ate young and 
tender, for theſe you ſhould pickle before 
they come to open ang, flower, but not be- 
fore the heads are round, when you would 
eat them you mult lay them in water, ſhifting. 
the water ſeveral times, then boyl them once 
again and ſoterve them. ISHS 


ng 


To Pickle Cornelians. 


Gather the faireſt and biggeſt Cornelians 
when they firſt begin ro grow Red, and after 
they have lain a while put them'up 'in a Pot 
or Barrel, filling them up with Brine as for 
Artichokes, apd put to them a little green 
Fennel, and a few Bay Leaves to make them 
ſmell] well, then ſtop them up very cloſe, and 


Tet them itand for a Month, if you find the 


too Salt, make the Pickle weaker before you 
ſerve them to Table. 


To. 
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and White-wine, with a greaf® quantity of 
' * Whole Pepper, ſo put them ina Barrel witha 
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To Pickle Red and White Currants. 


Take Vinegar and White-wine with ſo| 


much Sugar as will make it ſweet, then take 
your Red and White Currants being not fully 
ripe, and give them one warm, ſo cover them 
over inthe ſame Pickle, keeping them always 
under Liquor, 


To Pickle Artichokes. 


"Take Artichokes before they are too ſully 
grown or too full of ſtrings, and when they 
are Pared round, then nothing is left but the 

Bottom, boyl them till they be indifferent 
tender, but not full boyled, take them up and 
let them be Cold, then take good ſtale Beer 


AImall quantity of Salt, keep them cloſe and it 
wilt not be fower, it will ſerye for baked and 
boyled meats all the Winter. | 


To Pickle Flowers of all Sorts. 


\ Put them into a Gallipot or Glaſs with as 
much Sugar as they weigh, fill them vp with 


Wine Vinegar, to a pint of Vinegar a pound] 


of Sugar and a pound of Flowers, fo keep 


Mo 


them for Saliads and boyI'd Meats. T 


Ke 
ly 


Servant Maid. 
To Pickle Oyſters. 


Take eight quarts of Oyſters and Parboyl 
them in their own Liquor , then take them 
out and cleanſe them in warm water ; then 
wipe them dry, then take the Liquor they 
were ParboyPd in, and clear it from the 
grounds into a large Pipkin or Skillet, put 
to it aPottle of good White-Wine, a quart of 
Wine Vinegar, ſome Large Mace, whole Pep. 
per and a good quantity of Salt, ſet it over 
the Fire and. boyl it leiſurely, ſcum it clean, 
and being well boyled put the Liquor into 
Barrels, and when it is cold put 11 the Oyſters 
and cloſe up the head. 


—— 


Direftivns for making of Sawces. 
To make Sawces for Green Geeſe. 


Ake the juice of Sorrel mixed with ſcald- 
ed Gooſleberries, and ſerved on ſippets 
with Sugar and Beaten Butter, &c« 


To make Sawce for Land Fowl. 


Take boyled Prunes and ſtrain them with 
| the Blood of the Fowl, Cinnamon, Ginger, 
and Sugar, boyl it to an indifferent thickneſs, 


and ſerve it in Sawcers, and ſerve in the Diſh 
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EE Tckthe Tp ; Gravy, and Sawce of the ſame | 
Fowl. 


To make. Divers Sawces for Roaſt Mutton, 


1.' Take Grayy, Capers, Samphire; and - 
' Salt, and ſtew them well together. E 
£D 2. Water, Onion, Claret-Wine , ſliced | 
#- - Nutmeg, and Gravy boyled vP. ge 
> *-3, Whole Onions ſtewedin NRrong Broth, 
2 or Gravy, White-wine, Pepper, pickled Ca- I 
Pers; -Mace,and three or fourflices of a Lemon. | 
6 lhe | Mince a little roaſt Mutton hot from |* 
* the Spit, and add to it ſome chop'd Parſley, 
£- and /Qgnions, Verjuice or Vinegar, Ginger 
E - and Pepper, ſtew it very tender in a Pipkin,” 
= and4erve.it under any Joynt with ſome Gra- Þ 
A yy of the Mutton. | (* 
= . *'$::\Onions, Claret Liquor, Capers, Claret |... 
b Toure Nutmeg and Salt boyled together. - ji 
6. Chop'd Parſley, Verjuict, Butter, "ou | | 
= and Gravy boyled together. | 
- _.'47, Take Vgnegar, Butter, and Cucgants," | 
"FD pur i them 1n a Pipkin with i ihr Herbs finely Þ 
: "= minced, the. yolk&-of /hard Eggs, and two. or Bri 
E , three ſlices of the browneſt of the Leg (mince 
by.) - ſome Cinnamon, Ginger, Sugar and , 
- -", Salts | 
&-- i; _ Capers ind Gravy, or Grns 


ndbampbire, cor an inch tang, 
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10, "Salt, Pepper, ; _ juice of Orans 
"OCs. #44 
11.  Strained Prunes, Wine, and Sugar: 
ÞF- 12. White wine, Gravy, Large Mace -and 
1 | Butter thickned with two Or three YOu of 
, (Egg i 
14 -{2.3- Oyſters Liquor and Gravy boyledigo 
gether, with Eggs and Verjuice tothickenit, - 
']then juice of Oranges and lices of Lemons,” 

? {over all. 

14, Onions chop'd with ſweet Herbs, vis 
negar and Salr boyled together. - 5 


'% To make ſeveral Sayces for Rees Bs ev end-4y 


3. Gravy, Claret, Nutmeg; 
& Butter, Sugar , and __" melts 


nd 
by 
: 


ther. 8 3 a $6 | 
t ; 2, Juice of Orange, "Travy, Natt ": ix} x uE TOS. i. 
{iced Lemon on it. + 24 HO IE 
c | 3: Vinegar and Butter. -*:- chojpy Penn {5 ol AY 
| 4- Allmanner of ſweet Herbshaj 
j byith the, yolks of two or three Eg 


boyl them in* Vitiegar,, Buttes, _ I; 
Bread Crumbs, Currants, beaten Cit 

« Pugar, and a whole. Cloye or twp 
4 er the Veal, with ſlices'of Oraf 
| ton about the Om. 15: 

5a; Claret,. Sawte of boylet @ 
oxled. Quinces, ſtamped and fon 
\þ--hon ,dyprineg, Popper, Roſe Vial 
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7, Sugar and Verjuice, boyled to an indifferent 
height or thickneſs, with a few whole Cloves. 


To make Sawces for Red Deer. 4 ( 


1 
t 


1. -The Gravy and ſweet Herbs chop": 
ſmall and boyled together,or the Gravy only. 
2- The Juice of Oranges and Lemons and 
Gravy. | 
q 3. A Gallendine ſawce made with ſtrained 
Bread, Vinegar, Claret Wine, Cinnamon, 
Ginger and Sugar, ſtrain it and being finely 
beaten with the Spices, boyl it up with a few 
whole Cloves and a ſprig of Roſemary. ly 
4. White-Bread boyled in water, pretty | a 
thick without Spices, and put to it ſome But- 
ter, Vinegar and Sugar. | 
If you will ſtuff or farce any Veniſon, ſtick 
them with Roſemary, Tyme, Savory, or | ha 
© Cloves, orelſe withall manner of ſweet Herbs | or 
+: Minced with Beef ſuet. - | me 
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; To make Sawces for Roaſt Pork. |Le: 


1. Gravy, chop'd Sage, and Onions boyl- | Or, 

ed together with fome Pepper. + 

2. Muſtard, Vinegar and Pepper.. Pie 
 " 3, -Apples pared, quartered, and boyled | 1t 1 
.1n fair water, with ſome Sugar and Butter. the 

+ , 4+ Gravy, Onions, Vinegar, Pepper, . 


To 
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To make Sawces for Rabbers. 


1. Beat Butter, and rub the Diſh with 2 
4 Clove of Garlick orShelot. 

- + 2: Sage and Parſly minced, Rowl itin a 
q Hill with ſome Butter, and fill the Belly with 
| this ſtufling. 

3. Beaten Butter with Lemon and Pep- 

r. 

m In the French Faſhion, Onions minced 
ſmall and-fryed, and mingled with Muſtard 


and "Pepper 

he Rabber being roaſted waſh the Bel- 
ly with the Gravy of Mutron, and addtoir 
7-| a ſlice or two of Lemon. 


To make Sawces for Roaſt Hens. 


| 1. Take Beer, Salt, the yolks of three 
r | hard Eggs minced ſmall, grated Bread, three - 
s | or four ſpoonfuls of Grayy, and being al- 
| moſt boyled, pur inthe Juice of two or three 
Oranges, ſlices of Lemon and Orange with 
Lemon peel ſhred ſmall. 
2. Beaten Butter with Juice of Lemon, 

- | Oranges and Claret-wine. 

3- Gravy and Claret-Wine boyled with a 
lece of an Onion,” Nutmeg, and Salt, ferve' 
d |1t with the flices of Lemo onsOr x Oranges or 

[the Juiceof the fame; © - 
4 With Oyſter Liquor, an 'Anchovy or 
| oe 
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two, Nutmeg and Gravy, and rub theDiſh 

with a Cloye of Garlick or Shelot. 

- 5: Take the yolks of hard Eggs and Le- 

mon-peel, mince them very ſmall and ſtew 

them: 12, .White-wine., Salt, and the Gravy 

ot the Fowl, hs £455) | 17530): ff 154 
To make Sawces for Roaſt Chickens. 

1. Gravy, and the Juice or flices of O- 
Tange.: 1110.04 00913 503 I 
_- 2- Buttery, Verjuice, jand Gravy of: the 
Chicken, or Mutton Gravy. _..,,.. -: : 

- .- 3. Butter and Vinegar boyled together, 

put £O- It alittle Sugar, then make thin ſops 
of Bread, lay the Roaſt Chickens, on them, 
and ſerve them up hot. 

4, Take Sorrel, waſh'and ſtamp it, then 
kave.thin ſlices of .Manchet, put. them in a 
Diſh.with ſome. Vinegar, ſtrained Sorrel, Su- 
gar, lome;Gravy, beaten Cinnamon, beat 
en Butter, . and ſome ſlices of Orange gr Le- 
0s ANY thereon ſome Cinnatnonand 

vgar. | fe; 4 op 
5- Take fliced Oranges. and put to them 


a Itttle White-wine,, .Roſe-water, beaten | _. 


Mace, Ginger, . ſome Sugar and Butter, ſet 
them, on a Chafhngedily of Coals,and ſtew 


them;then have ſame llices of Manchefaopnd : 
ickens | 


To 
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the Diſh finely Carved, and laythe: 
being roaſted on the Sawce, 


k 
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IDA Salt boyl- 
190 ct 


by KEY Buttes andeGqavy 
Þ2> SS Week Putter: andJuice.0 Orance, beat 
together and made thick. 


11:264j Mynced Onions; boyled in Claret 


20ms oft drye then- DR. it, Nutmeg, | 
—_ I2yY.19 [ 4he Fowl and Suterey- | 


IF- i 35: roma. tt of Dos , a 
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; Ti ut "manner of Roaft 
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"Ea Ys LS Pheaſant, Paris 
47, »', Aud the like: | 


wy ut 
all bd Onjans' veins boyled,, ſtir them 
in ſome Water, : Salt, Pepper, owe 
tad, Bread; and the Gravy.of the Fog 
2 "2008 flices of ONO Bread; ai.d boyl 
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them in fair water with two whole. _—_ 


fn Gravy, half a grated Nutme Seo gh 
I - oh {train/ them to gether, r brow 
Ktrainer, a d boy} i'vp" 4 n 
Grewel, then 'additbit the _—_ Pr 
Epgs, diſſolved with the jujce of two Oran- 
es, Fc. 
F 3. Take dfnNces of the Maneher,2 lit 
tle of 'the Fowl; fonie- feet Butter,” prited 
Nutmeg, r and' Salt, ſtew alFrogether 
and being ſtewed Pit ina Eefn6h ininced 
with the peel. 

4. Onions fliced: ind boyled With faire 
water and a little Salt,/ a few Bread crumbs 
beaten Pepper, Nutmeg, three 
of Whitewine, and, (ome Lemon: peel* inle- 
ly minced and boyled';  rogethe; being al- 
moſt boyled put in the Juice of an Orange, 
beaten Butter, and the Gravy of a Fowl, 

5- Stamp ſmall Nuts to MA Pa web 
Bread, CO Pepper , 
and the fulce af "Orange and* SY OP oth, 
_—_ and boyl them together pretty 


6. Quinces Prunes, Currants, and Raiſins 
boyled, Mugkified Biſquet boyled, ſtampt 
and ſtrained with Whitewine,, Roſe. Vine- 


— 


gar , Nutmeg , Cinnamon , Cloves, Juiceſ- 


of Oranges 'and Sugar, boyl it not too 
thick. 
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| whale Cloves andali arle | 
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7. Boyl Carrots and. ginces, ſtrain-them *? 
wich Ro Leg and Verjuice, Sugar, Wis 


namon, Pepper, N Ping with a fevs 


'8. Take a hs 3 pare off the Cruſt and 
flice.it,, then. boyl it in fair Water, and be- 
ing; boyled ſomething thick, put in ſome 
White-wine, Wine- Vinegar, Roſe or Elder- 
"_ gar ome Sugar and Butter. 

NE paſte and Crumbs of Mancher, 


ſtamp:them. WR with ſome Sugar, Vi- 
negar Land Salt rain them with Graye Ver- 


Is We nr Ht © of Orangrhs boyl'it pretty 
bs: Savce / oy 


; ra feb he or Gooſe. 
© es Tina 


all r Apples, reve t to pan 
= add Butter, = for Viakie- 


wo R 
Toe-of oval "Y 


jons ſtraingd: 

and _ to 3 
Stubble Gooſe. 

Ts ke The the ive as Gizzard, mince it 

yery ſmall with ſome beaten Spinage, ſweet 


5I0Ps or. yent., as gry the Neck, Roaſt i => 
E -and 
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d/thef take v8tthe Taff and'pyr it in 
Diſh, then Mop it Zr Ge Dor rhe 
Gooſe, "Aer fe WR 
op the re and Rey 3-4 Dag 
The Diondrry fork Goole, is Butter, 
Muſtard, WUgar, Vinegar, "a and Barberries, 


7 make's: ie by 6 RO or _ 


ots: [is 


" i. Onlsh © flited, 'In@ 
like 'Dite:;; boyted 'in' Wh <n 
NO {- rel Fry's 
chop? & Heh 
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ger, aquartern a =, a quart” Eh 
Wine, 


aff 


Seibane Maid. 
Wine, pint of *' Wine Vinegat, Train the 
forefaid Materials! -ind"boytaliem'in on 
let with a few whole Cloves, in'the-boyt- 
ing ſtir it with'a ſprig of Roſemary, add a 
little Red Samiders and hoyl it as thick as 
WaterGfewel-* 


To make 'e Green Sawce & Pork. G oſlines, 
-— Chickens, Lamb or Kid. 


Stamp: Sorrel with white Bread and-pared 
Pippins ina ſtone or wooden Morter, pur Su- 
arito\ ir#td Wine: Vinegar;)\ rben\ſtrain I 
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hon a fine Cl th(prett thick, Diſh i i 


o $atvces and {rape Sogat on it, 
To make 'Sawces for Roaſt or "Boyled Salmon. 
. Take the Gravy of the cetnandi8 Oy- 


ſer Lig vor-boyled up thick with beaten Bur» 


ter, Claret Wine,, Nutmeg, and ſome ſlices 
of Orange. 

2. Gravy of the Salmon, Butter, Juicegpf 
Orange or Lemon, Sugar and Cinnaman, beat 
up, the, ſame with Bucter,pretty thick, Diſh 
up, the Salmon, pour, on.the So and lay 

on it ſlices of Lemon, © | | 

" 3-- Beaten Butter with ſlices of Orange or 
Ecmon, or the Juice of them, or Gre Were 
juice and Nutmeg. 

4+; Gravy of the Salmon, two. or th 
Qlaves diſſolyed in it, grated Nutmeg þ , 
E. 4, Erated 7 a 
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grated Bread, beatup thick with Butter, the | 
york of an Egg, or ſlices of Oranges with the 
iceof it. 4 
I ſhould give you now ſome dircctions.ſor 
dreſſing of Fleſh and Fiſh, but you will find 
that more properly ſet down, in my directi- 
- ons for Cook- Maids. | 


- 
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DireFions for ſuch Who defwe to 
be Nurſery: aids to Perſons of 
Honour or Quality , or elfe to 

_ Gentlewomen either in City or Coun» | 


F you intend to fit your ſelf for this em- 
-- ployment, you muſt natorally encline | 
_ your ſelf to love young Children, other- '| 
. wiſe you will ſoon dilcover your unfit- 
neſs to manage that Charge; you mult be 
very neat and cleanly about them, and care- 
ful to keep good hours for them, both to a- 
riſe and go to Bed, likewiſe ro get. their 
Break-faſts and Suppers at good and Conve- 
nient time. Let them not ſit too long but 
walk them often up. and down , eſpecially 


thoſe who cannot go well of themſelves; 
- - Foy 


. ths s 
4 
4 
b 
19 . hy PN 
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= 
e '| vigilant, -that they; atop ts chro 
your neg, for by ſuch. falls, many (thi 
r | cauſe; ar. firſt: being; -unperceivable) kave 
d | grown. ircecoverably, Lame or. Crooked. 


> 


Therefore. if. pp cbaping ſhould happen, 
be ſure you conceal; 1t not, but acquaint. your . 
Lord, or Lady, Maſter or Miſtreſs thereof, 
with all. Convenient” ſpeed, that ſo means: 
may be uſed for the Childs recovery before: 
it be too late ,. you mult be extraordinary 
careful that.you be not Churliſh or dogged to” 
the Children, but be always merry and Plea+ 
ſane, and contrive and invent pretty Sports 


] and Paſtimes, as will be molt ſuitable and a- 
| greeable to the Childrens age, keep: their 


Linnen and other things always mended, and: 
ſuffer them:nor yorua £60 faſt go decay. : 


'Do not {et the Children ſeethatyob loye 


|- any one Child above the other, for-that wilt 


be a means of dejeting and. caſting:dowm: 
che other.. ap eigg 

Be- careful-to hear;them read if it be im 
| poſed upon you, and-de not too haſty with- 
them , have a-ſpecial care how. y ou- behave 
| your ſelf before them., neither. ſpeak- 
| mg nor acting mis-becomingly,. left your 
| badexaiple:prove the. Subject. of their. Imis 


tation, >: aorly, 
ff] E. g Conſider: 
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heOh | MethAeTant | 
donor defire Oymnient as" foo ty 
do, becanfe'ir is ar*eaſie kind of Ts and: 
void of Eabour = Paibs prin a thinking 
atfo'rhar Children a neon 24: -—__. 
ny tithe you willfitid ary; anlp that 
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DireSions for ſneb-a as dafoel tobe 
* Cook-Maids, in Note, or Shes 
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F you \vobld fie your: FoiE:for this Em-:. 
Pjoyment, and: ſo conſequently gain 
Ca Wages, . good Vales, and the re- 
f jon of an accompliſhed, Cook, 

ou Tow learn to be skilful in dreſſing all 
ſorts of Fleſh, Fowl, and Fiſh, roar Va- 
riety of 'Shwces proper for each'of thent, to. 
eaile al nanner of Paſth:and Kick:ſhaws. to 


And ' as you 'muſt know how to dreſs 
Meat well, ſo- muſt you-know how: ro Taye 


ons in garniſhing your Diſhes, _ | 
. making all manner- of Pitkles, '&c. 


| 


; in your Employment to-go decentandclean, 


Mt. 7 
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which you may make:both handſome and 
Toothſome Diſhes again, to the ſaving of 
_ Maſters purie, and Goeylls __ his Ta- 
ble 

You muſt be fore tobe as Gritg as you can 
and cleanly about every thing, ſeeing like- 
wiſe that your Kitchin be keptclean, and all 
things ſcowred in que time, your Larders 
alfo and Cup-boards, that there be no bits 
of Bread and Meat lye about them to ſpoyt 
and ſtink. 

You muſt be carcful that your Meat Tainr 
not, for want of good Salting You mult. _ 
alſo keep good hours for your Meals, other. - 
wiſe you put an Houſe quite out of ns 
do not covet to have the Kitchin ſtuff for 
your Vales, but rather ask the wore Wapes, 
tor that may make you an l||-Huſwife. of 
your Maſters Goods, and teach yow to be a+ 
Thief, for yon would be apt to put that 
which ſhould £0-1nto the tryed: Suct,- into 
your Pot, 

Lay not all your Wages upon jour back, 
but lay up ſomething againſt ſickneſs, and an 
hundred other Caſualties, for you may aflure: 
your ſelf it is more Commcndable, for one . 


than Gaudilhly ſine. 
| have already in this Book, in my dl-- . 


rfenns to- Chamber-Maids, given  ſome- 
Dicolhions cn 
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Directions for Raiſing of Paſte, for making 
of Sawces and Pickles. 

I ſhall now give you ſomes diceCtions for 
the beſt and neweſt way of dreſling of Fleſh 
Fowl and Fiſh, 


DireFjons for dreſſmg of Fleſh, Fowl 
and Fiſh. 


Firſt, For Dreſſing of Fleſh: 
To Boyl a Leg of Veal and Bacon. 


_ Ard your Leg of Veal with Bacon all o- 
ver, With a.little Lemon-peel among it, 
then boy it with a middle piece of Bacon , 
when your Bacon 1s boyled, cut. it in pieces, 
ſeaſon it with Pepper and dryed Sage mix'd 
together, diſh up the Veal with the Bacon 
round about it, ſend it up with Sawcers- of 
green Sawce, ſtrew over it Parſly and Bar- 
berries. 


To make a Fricaſie of Veal. 


Cut your Veal in thin ſlices, beat it well 
>.  , with a Rowling-Pin, ſeaſon it well, with | 
--  Nutmegs, Lemon and Tyme, fry it Pt 
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1g ' ja the Pan, then: beat two Eggsand one 

nful of Verj ice, put It into. the Pan, 4 
or | {tir it together, fry.it and Diſk it. i... 
( Fo ReaſÞ a-Hunnch of Veniſon. 


If. your Veniſon be ſeaſoned, you muſt wa- 
- | terit, and ſtick. it with ſhort ſprigs of Roſe- 
= | mary,let your Sawce be Claret-Wiae, a liand- 
ful of grated Bread, Cinnamon, Ginger, Sy- 
1 gar, alittle Vinegar, boyl theſe up ſo thick 
as it may only run like Butter, it ought to be 
ſharp and ſweet, Diſh up your meat on your 
SAWCEe.. 


To-Stew a Leg of Lamb: 


Cut it in pieces, and put it into your ſtew. 
ing Pan, being firſt fealoned with Salt and 
Natmeg, and as much Butter as will ſtew it, 
with Raiſins of the Sun, Curtants and Gooſe. 
berries; when it is ſtewed make a Caudle 
with the yolks of two or three Eggs;. and 
ſome Wine Vinegar and Sugar beaten toge- 
ther, and put ir into your Meat and ſtew all 
alittle longer. together, then Diſh it, ftrew 
| Sugar on the top aud ſerve it up hot. 
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To make Collops of Veal. 


\ Cutout your Veal into very broad ſlices 
Fat and Lean, not toothick, take CEN FE8S, w_ 
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beat them very well with'a litrle Salt, grate 


a"whole Nutmeg, take'a handful of Tyme 
and ſtrip it,” then take a pound of Sawſages 
half a pint: of: ſtewing' Oyſters; waſh and 
cleanſe them from the Gravel, then half fry 
your Vealwith ſweet Butrer, then put in your 


Sawſages and Oyſters, then take a quarter of 
a pound of Capers, ſhred them very ſinall 


with three Anchovies diſſolved in White. 


wine and fair Water, ſo pur. in your Eggs, 


ſÞred Capers and Anchovies, Butter and Spice, 
atid mingle them, and ſtrew them in the Pan. 
upon the Veal and Oyſters, ſerve it with ſis 
Pits with alittle freſh Butter, and Vinegar 
and Lemon ſliced, and Barberrics with a lit- 
tle Salt, You miſt have a care to keep the 
Meat ſtirring, I:ſt the Eggs curdle with the 
. heat of the Fire. . 


To Boyl a Chine, Rump,.Surloin, Brisket.. 
Rib, Flank, Buttock, or Fillt of Beef. 


+ Take any of theſe pieces of Beef, and 
give them 1n Summer a Weeks powdering, 
in Winter a Fortfights, you may either ſiutff 
them or not, if you ſtuff them you muſt do 
| - It with all manner of ſweet Herbs, and fat 
Beef minced very ſmall, and ſome Nutmeg 
-- . mingled together, you may ſerve them in on 
#  brueſs, with Roots or Cabbage boylcd in 
2 Milk. with beaten Butter. | » 
tt ' 
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Savory, Hy 
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vies;| pur'rhis into the Dripping-pan vider 


your: Murcon! and fave your Gravy , and: 
when the Meat is enough, put your Sawce up- . 
en the Coals, and-pur init the yolk of an Egg. 


beaten3"grated Nutmeg and ſweet Bitter, 
Diſh yonr Mutton and pour'in'your Oyſters, 
Sawce-and all uport it, garniſhing your'Diſh 
with Lemons and Barberries.. 


xj ' To Stew a Rump of Beef. 


Seaſon your Beef with ſvme Nutmeg gra- 
ted, together ,with ſome-Salt and Pepper, 
ſeaſon it on the. bony fide and lay it in the 


Pipkin 


£1 
- 
” A 
4.5 
3 
I > 
= 
S 
4+ 
[4 
+: 
[3 +. 
kx - 
£ n 
F— 
© 5: 
{ 
N 
*h 
«1 
4 
+F 
x 
4 
'F 
4 
£} 
MS. | 
a". 
£4 
S 


w_ 


Pipkin with the Fat ſide downwards,. then 
take two or three great Onions and abunch 
of Roſemary tyed' vp together, alſo three 
pints of Elder Vinegar and three f 't96f-wa-Þ 
ter, ſtew all theſe together-iv aPipkinclaſe 


C 
7 


covered: over a ſoft fire three-:or four boursÞ! 
together, Diſh it upon ſippits;tzking off the Þ* 
Fat from the Gravy: Put ſome ofthe Gra-P 


vy to the Beef and ſerve it up. - 


T< 


To ftew a Beaſt, Toyn, or Neck of Mutton, | 


Joynt either ofitheſe very wel, drayrit and. 
ſuf it with -Sweet-herbs and Parſly minced , 
then put it ina deep ſtewing Diſh with the 


right ſide downward, put to it ſo much £ 


White-wine and ſtrong Broth aswill ſtewart, 
{et it on the Coals and-putto. it:two or three 
Onions, a-bundle of Sweet-hetbs and a liatle 
large Mace, when it:is almoſt ſkewed take a 
bandful of Spinage,. Parſly and Endive,. and 
put into ir, or elſe ſome Gooſeberries and 
Grapes, and in the Winter time 'Sawphire 
and Capers, you may add them atany-time - 

Diſk up your Mynttonand pnt: by the Liquor 
you do not uſe, and thicken the other witly 
yolks of Eggs and ſweet Butter, pur on the 


' Sawce and Herbs over the meat, garniſh your. | 


Diſh with Lemon and Barberries. | 
To Farct, or Stvff a Vilts of Veal wo 


i aki | 


Serbant Paid. 0 x13 © 
hen Take a large. Leg. of Veal and. ,cvt off a | 
nch fouple of Fillers from it, then mince ahai 
ree ful of Sweet-herbs and Parfly, and the yolks 
#2. Þf two or three hard E888, let all theſe be 
ofeninc'd very ſmall, then ſeaſon it with acou- 
urs Þle of grated Nutmegs anda little Salt, and 
he $o farce or ſtuff your Veal," then-Lardic with 
ra- (Bacon and Tyme very well, then let it be 

roalted, and when it is almoſt enough,take 

..... ome of your ſtuffing and as many Currants, 
7. bout a handful, and put theſe to a little 
rong Broth, aGlaſs of, Claret, and. a lictle 

Vinegar - alittle Sugar and ſome Mace, when 
your meat is_almolt ready, take it up and 
put it. into this and let it ſtew,; putting to 
t a little Butter melted, put your meat. .zn 
your -Diſh and pour your Sawce on it, and, 
ſerye it up. | On GOWER, SO ATE 


To Dreſs a Leg of m— a Savory 
Dti[h. 
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Boyl your Mutton in water and Salt for 
the ſpace of an hour, then cut it into thin ſli- 
cesand put itinto a Difh over: a Chafing-diſh 
of Coals without a Liquor, and in alittle 
time you will find the Gravy 'will-be liquor 
cnouzh, then put in, a little Salt and a littfe 
grated Nutmeg, one Onion or two @r-three. 
Shelots Qliced, aſprig of Tyme and Win-: 
ter Savory, kt it ſtew between Diſhes gill. 
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| 1,” they put it api lf 
ter, an and when tee pity apiece Hits 

fle Ye take ic vp and ferye it'in, Bar: |y 
niſhyour Diſh with pickfed Barberrics audJD 
In Oylters. 4 


\iTo Biyl @ Fore: Loyn of Pork, with  gradi's c 


5 3 74} Hyd; Samce tone. 


"Let yout Pork' be reaſonably well falted 
and boyl ir very. well, then bave in readineſs : 
a, y FR09Et of Sorrel ſtript from the # 

n ji DE jy pin Aa Motter 45 ne as po- [Bt 
PRs t a pp, a few Crothbsof [T 
he ole: of hard "Epgs with's Lirtte [tf 
Ta (13 'and'ſo ferve in yourPork ſe! 
Piet Weg and parniſh your Diſh with [6 
Lis AN any 6ther reen Leaves. 
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ke a Pullet 67 Het fult'of Epfs-draw'it 
nd Roaſt it, 'being' roaſted break it vp! 
aid 'minice'the Bravns in thin flices,” ſave 
the Wings whole or not-mince*the Braums 
and fave theRimhp/ with! the Legs hes 
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| [nt Nene D and ſerve them up co- 

- Jrered. 


To Roaf  Waodeotks the Engl F Way. 
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"4{kes Pig, £414 and aw it ahi 
; Ckar and par 7 ene ge In the RS net 
[3 y gu ſpit it, being roaſted _ ati i erp 
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make Sawce with chop'd Sage and Curran + 
well boyled in Vinegar and fair Watt 
pat to then! the Gravy of F ike Pig 
grated Bread, the brains and pu re 
ries, give theſe a warta or twoand ſerveth 
Pig on the Sawce with alittle beaten Burr. 
"Nik 
MV |. 
| Take aPig, ſcald and drawit, thengjnce Ve 
ſome ſweet Herbs either SageorPenny-Royal[k 
and Rowl it up in a Ball with ſome Butter yÞ 2 
prick it v Wy, inthe Pies Pigs. Tg d. roaſt þ 
being roalte "Jorg 2ULLE 
-Hegar, the Brains ane Ring Bl | 


DT Roaſt a Hare- 
e a Hare,flea 4 it;and Lard © ih 
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Cary Fay: 
00d and-ſti %n the Greek 

you) 0 youll haye the Pudding ng greets ny Pu $0 to 
t juice of Spinage; if Yellow, Saffron : Make 

for Sawce beaten Ginger,Nutmeg,Cinnamotl 

Pepper, -boyked Piunes afid-Cyerants ſtrain- | 

ed, Biskit-bread beaten -iato Powder, Sugar 

Ge <a all Jeyied vp as thick As pn! 
ew 
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1, Roaſt a Pig obermaye. 


Serviiit Maid: 4: 
re) 
[iws, or Sea Fon!, how fo Perf 

le " them, «31 
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a Af caſte Foe? Ricking'on thein 
Dh ſome Cloves as they roaſt, ſave the 
.I Gravy, and when they are half roaſted pur 

T [ro ins Pipkin'with the Gravy, ſome Cla- 
ret-Winez as m.uch b Frony Broth as wilt co. 
xce | vet-theiit, "Mace, Cloves, Pepper, Ginger 


al] five rd Onions and Site, ſtews all well 20 
Ts gether, and ſerve them vn Carved ſppirs. 


<| How to boyl Plover, Quid, Black. biras, Rails, 
if. Thruſhes, S mipes, dhrtertt ara 
'\ Sparrows. ZE] 
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th] Take them antrufs them, of cut © the 

el Heath and Legs and boy them, "(eur i four | 

| in and put therein” large Mace, White- 
x "will he” ard waſhed, 


T pores, RE, Pidgeons, 
| rok res is, Pie 


[... Farce them either with the bone or _ 3 
t we -4 
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-then take off the Skin whole, with the ned 


wings and legs on,'\mince theBody, with.ſome 
Es or Beef ſuet, oe Reg with ſohe 2H | 
I meg, Pepper, Cloves, jg Ginger, Salty 
| and-a few, ſweet. SOFT ng any. 
mingled' amongſt, ome.three 
Eggs,lome parlor Gol ebi 8 
Barberries and,;Piſtaches,. ill the King 4 a 
pick them upin the hack.thenſfew them] 
en two Diſhes with-lome ſtrong ,bxogt 


I; 
ite-wine, Butter, ſome large Mace, Map 
raw,. Gooleberrics = ſweet Herbs,, being] 


ſtewed ſerve them on ſippets with ſome Mart 
AY fliced kn in Winter © Jag, 
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To Boyl Capons or Epickens , with $ my. bot 4 | 


it boyl thenr1in water and:Salt, 
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md, Boyl any large Water-Fowl, as Swan, Whope 
way per, FVild or Tame Geeſe, Crane, Hern, Duck, 
* bw ts 
ang}; Take a Gooſeand (alt it two orthree days 

hen: T ruſs/it-to boyl; outiLard,as big as your 
Nt little-finger and Lard: the Breſt, ſeafon the 
andiLardiwith Pepper, Mace,/and Salt, then.boyl 


albeit in Beef. broth or Water, and Salt, puttoit 
\ IPepper gxafly beaten; a bandful or-two of 
ard Bay leaves, Tyme, and: Rofemary, boundup 
2;ngl very well, boyl them yery well with the Fowl, 
fa then prepare ſome Cabbage boyled very well 
{with water and Salt, ſqueeze out the water 
, Jfrom ir, 'and'pux.4t meo.aPBipkin with ſome 
ſy] rong Broth, Claret-wine and; a/good ybig 
Onion, 0r-twe z ſeaſon it with Pepper, Mace, 
hen] ad-Salts and two -or three! Anchovies dif 
ſolyed, (ſtew theſe together with a Ladle ful} 
of ſweet; Butter and: a little Vinegar;-and 
| when your Gooſe js boyled enowgh, and your 
i] Cabhage-bn:Gppits, lay. phthe GooR with 
ns | 1ome-Gabbage an the Breſt. and ſervo itupe 
-- Thus you way:dreſs any large Wild Fowl; 
&* | | | | | AIG TT 
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ld Th BO 00245 gn2t] Gl 10 22113316 
he þ 1: Take Pidgeon being finely cleans'tl 2and 
2] | truſſed, pyt thery in aPipkin on Skilet with 
lome Mutton- broth or fair water, ſet them, 
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2 boyling and ſcum them clean, then putglj - 
them large Mace or well waſhed Currants BZ 
ſome ſtrained Bread, ſtrained with Vinegar 
and Broth, put it to the Pidgeons with ſome 

freer Butter 'and Capers, boy! tliem veryſ,, 
white, and being boyled ſerve them on find, 
Cary'd ſippets inthe Broth with ſome Sugarfc, 
garniſh them with Lemon, fine Sugar, Macey. 
Grapes, Gooſeberries and Barberries, andſl,;, 
runthem over with beaten Butter, garniſhÞ... 
the Diſh with grated Manchet, Y Fl 
a1 
(d 


| Take Pidgeons ready pulled and ſcalded , b 
take thefleſh out of theskin, and kavetheſ;; 
skin whole, with the legs and wings hanging an 
to it mince the Bodies with ſome Lard orf,; 
Beef-ſuet together very ſmall, __ to}, 
them ſome tweet Herbs finely minced, and, 
ſeaſon all with Cloves, Mace, Ginger, Pep-þ; 
per,” ſome grated Bread or Parmiſon grated, 
abd- yolks of Eggs, fill again the skins and þþ;, 
ick-them up onthe Back, then put them þ;, 
in a Diſh with ſome ſtrong Broth and ſweet |; 
Herbs chop'd, large Mace, Gooſeberries, [., 
Barberries or Grapes, then have ſome Cab- ,. 
bage Lettice boyled in water and Salt, or N 

PO 


To ftew Pidgeons in the F rench Faſhion. | 


eo them Butter and ſerye them up on 


ſippets. - 
How | 


its How to Pot up Fowl for to carry to Sea, or 0- 
earfſ | therwiſe to be ſpent at home, 


Mey Take a good company of Ducks or Mal.- 
Nards, pull them and draw them, and lay 
wWihem in a Tub, with a little Pepper and Salt 
for twenty four hours, then Traſs them and 
WmRoaſt them, and when they are Roaſtedler 
dem drain from their Gravy, for that will 
nike them corrupt , then put them hand- 
Pomely into a Pot, and take the fat which 
ame from them in the Roaſting and good 
ore of Butter, and melt them together ina. 
Pot ſet ina Kettle of boyling water, put there- 
6 ngood ſtore of Cloves bruiſed a little, ſome 
eliced Mace, Nutmeg, Bay-leaves and Salt, 
NEÞnd let them ſtew in the Butter a while, then 
Offyhile it is hot pour it over your Fowls in 
lOÞhe Pot, and let the pot be filled ſo that the 
Fowls be covered, then lay a Trencher up- 
P-bn them,and keep them down with a weight 
{tone until they be Cold, then take of the 
nd Ime kind of Spice which you did put into 
M Four Butter, beat it very fine and ſtrew over 
ets: and lay ſome Bay-leaves on the top. ſo 
over it up they will keep a good while; 
b- Brain your Fowl from 'the Gravy, twenty 
mn hours before'you put them into your 
=_ 
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Direftions for Dreſſmg of Fiſh 
How to ſtew a Carp. 


Reſs the Carp ard take out the Milt 
put it in. a Diſh with the Carp, take 
out the Gal}, then ſave the Blood, and ſcratch 
with your Knife the back of the Carp, if the 
Carp be large, take a quart of Claret or 
White wine, four or fiveBlades of largeMace, 
ten Cloves, two large Races of Ginger ſliced, 
twoſliced Nutmegs.,with the tops of Tyme, 
Marjoram, Savory, and Parfly. chop'd very 
ſmall, four great, Onions, whole, three or 
four Bay-leaves and ſome Salt, ſtew them al] 
together with the Wine, when the Liquor 
- boyls put in the Carp, with a quarter of a 
pound of ſweet Butter, being ſtewed enough 
take alarge Diſh, and tying the Carp there- 
in, pour the Sawce thereon with the Spices, 
| lay onſliced Lemon with ſome of the peel cut 
ſmall, and run it over with beaten Butter,gar- 
niſh the Diſh with Manchet grated and lear- 
ced, and Carved ſippets laid round the 
Diſh ; you may for Variety, the Carp being 
ſcalded, garniſh the Body with ſtewed Oy- 
. ſters, ſome fryed in white Butter, ſome in 
green made by the juice of Spinage. "A 
| ' ow 
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2. That you look well to alithe ſtuff} as 7; 
Hangings, Chairs, Stools, &c. And ſee 
that they be often bruſhed and the Beds fre- 
quently turn'd. 

3. Thar'you do not miſ-place any thing 
by carrying it out of one Room to another; - 
for that is the way to have them loſt, or you 
ſoundly Chid for not-keeping themin their 
Proper places. 

4. That you be careful and diligent toll 
Strangers, and ſee that they lack nothing in 
their Chambers, which your Miſtreſs, or Las» 
dy will allow, and that your Cloſe ſtools and 
Chamber pots be duely emptied, and _ 
clean and ſweet. 

5-. That you help the Laundry. Maid in 
the Morning on a Waſhing-day. | 

6. That in the Afternoon you be ready to 
help the Waiting-woman or Houſe-keeper 
in their preſerving and diſtilling. 


DireFtions for $ cullery- Maids m Great 
Houſes. * | 


On mult be careful to keep ſweet and ' 
clean, the ſeveral Rooms which be- 
Hong to your Charge; as the Kitchin, Pantry, 


| Walh-houle, cc 
. 2, You 
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2z-You muſt Waſh and Scower All the 
Plates and Diſhes that are uſed in the Kir- 


chin, likewiſe the Dreſſers and Cup-boards, c 


alſo all Kettles, Pots, Pans, Chamber-pots, 
with all other Iron, Braſs, Tin, and Pew- 
ter Materials, that belong to the Chambers 
.and Kitchin, | 
3. You muſt waſh your own Linnen, keep- 
ing your ſelf ſweet and clean, remembring 
always, ſo ſoon as you have madean end of 
your dirty work, to waſh and dreſs your ſelf 
neatly, titely and cleanly. | 
Now if you be careful and diligent, and 
cleanly in performing this place,you will have 
notice taken of you, and you will be advan- 
ced to a higher and more profitable Employ- 
ment. 


Fit 
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ſ- [The Choiceſt Receipts and rareſt Se- 
crets 1n Phyſick and Chirurgery. 


Fitted to the Capacity of the meaneſt Houſe- 
keeper, and ifput into Practice may pre- 

|| vent the frequent Expences, and Charges 
| which moſt Familiesare at upon Dotto- 
Ty and Chracgery-. 


— th _ 


ahh. LONDO N, 
wig for: Thomas Paſlinger at the three Bi-- 


:.bles ap London-Bridge, 1632. 


+ 4 Jig 9 84 Es 4 ET 4 WS Py 42 4% WT” a l e ? # "FF —__ 
44) yu X eg : - P an . 4 - 
o 4 4+ of oy 4 [| e. 


— 
> — 


Choice and rare Receipts in Phy- 
ſick and Chyrutgery. 


A Remedy againſt the. Gri ino of the 
Guts, to be taken inwardly. . 


Ake Dates and Peach-kernels, of 
each half. a Dram, Nutmeg tour: 
Scruples, Powder of Diamarga- 
_ ritum Calidum, two Drams; 
Anniſceds one Dram, Cinnamon two Scru- 
ples, Saffron ten.Grains, Sugar the weight of 
all the reſt : makeall intoa moſt.hne Powder, 
whereof ' give two Drams in White-wine 
twice -or-thrice a day, if the pains are much; 
Another Cure. far the Griping of the. Guts, 
Take of the Syrrup of Violets, and Bur- 
rage, of each one ounce, Mucillage of Quince- || 
" ſeed, drawn out with Violet-water, half an 
I ounce, Water of Bnrrage, aud Saxifrage, of 
| _ each-three ounces mix theſe together,make! 
Hi thereof a Gelly fox two.Doſes,. or-take the 
1 Oylof ſweet Almonds,two ounces, S:'trup of 
Violets '9ne, ounce, Burrage water, hxf.an 
ounce ; mix, theſe with half a quartern 'w£' 
Brandy, anddrink it off; 4 
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Servant Maid. 
A Care for the Scurvy« | 


Take half apeck of Scuryy- graſs, Water- 
Creſſes, Brook-lime, Horſe-radiſh, Selindine, 
Worm-wood, Fumetary, Hyſlop, German- 
der, Bittony, Agrimony, Burrage, Buggols, 
Elicumpany, Polypody of the-Qak, Caper 
Aſh, Flowers of Elder,, -Fammaris-barks,, 
of each of theſe a handful, boyl them;in-pa«; 
ſtern Waters,or other clear Running: waters z 
to make it pleaſant, you may put in a lictle 
Sugar-Candy, and drink it as Dyet-drink, e- 
very Morning, keeping your Body very tem- 
perate,..not giving way either to excels in 
cating or drinking; 

An incomparable Cure for the Palſite = 

» Take Lavender and boyl it-in water, then 
ſtrain it, and drink half a pint daily, firſt 
and laſtfor a Fortnight together, it will cure 
m_ Probatum eſt. | 

To make the Face fair, andthe Breath ſweet. 

Take tbe Flowers of Roſemary,-and boyl 
them in} White: wine, then walli your: Face _ 
therewith and ule ir for to drink; ſoſhallyou 
make your Face fair, and your Breath Iweets 
Probatum' eſt. ; 
An excellent. Remedy for Broken-belly'd or Burſt. 

; Take nine. Red-fnail-ſhells ,' dryed;'3n/an 
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- der, in a draught-of White-wine faſting, eat 
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_ "The Compleat 


or drink not for two hours after at leaſt, and 

makea Truſs fit for the broken place, and it 

is Preſent Remedy, | Dy 
Apreſent Remedy for the Cramp. 

Take Brimſtone, Vernine, two Eggs ſhells 
and all, and a handful of Wormwood-leaves, 
ſtamp them all together very well, and ap- 
ply it-to:the Arm, or anylother place griev- 
ed, very hot, doit freſh every two days, for 
ten days together, and you ſhall have Reme- 


-dy - After that ſwadle the place with Scar- 


let or Red-Cloath, next your Skin, and fo 

wear it in Winter and Summer, Probatum eſt. 
A Medicine for Fevers. [Ib 

Take Camomile and Centory, ſtamp them, 


and wring out the juice, drink it in Butter- 
FF Y Milk Poſlet-drink, mingled with Wine, with 
| /  Continuance, and you ſhall find perfect Cure - 
| Probatim. eſt. | 


For the Rickets in Children. 

- Take a handful of the inner Bark of Tam- 
maris; and lay it in ſteep in a Pint of White- 
wine three days, and let the Diſeaſed Child 
drink now-and then two ſpoonfuls at a time, 
and it is preſent Cure, | 

A Medicine for aſcald Head. ' 

Take the Leayes, Branches, and Buds of 
Brambles, boyl them in an indifferent.quan- ] 
tity of cagning Water, till half be boyled-a- | 
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way, and waſh the Head well with the water, «7 
Morning and Evening; anddipa Cloath 1 
the Water, and lay it to. the Head, and. it 
- will heal ir. 

A p-ecions Remedy-for ſore Eyes, 

Take Violets, Myrrh and Saffron,and make 
a Plaiſter, and lay it on the Eyes, for Sores, 
Aches, and Swellings, and you-ſhall find pre- 
ſent Remedy, 

For Blood-ſhotten ſore Eyes. 

Take the juice of Plantan, Hovle-leek , 
Lilly-Root, Bittony, the White of an Egg and 
fair Water, the quantity alike, ftrain them, 
and drop it into the Eyc luke-warmw, twice a 
day, and it is prefent Cure. 

| For the Pin and Web. . 

Take the Powder of Ground-lvy, a Hares ' 
Gall; and fine Ginger, alittle Honey, with 
Womans Milk. an even quantity ſtrain them, 
and drop in your Eyes twice a day, and you 
ſhall had Remedy. -\ if 

A precious Medicine for the Head-aclfse. 

Take a ſpoonful of the Juice of Bittony, 
with as much Wine, and as much-Honey:, . _: 
.Nine Pepper Corns beaten in it, driuk it at, 1 
times, four days and it is preſent Cure, ©, WV? 
Amntther for the Head ach,a Medicine worth Gold. ©; 

Take the Juice of Ivy, aud out of a ſpoon. W 
or Sawcer ſnuft it up into your Noſe with ay/ V 
1 Quill. | EN 
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- yo - The Compleat 
A Jana = deafneſs in the Ears. 

Take the Juice of Coleworts, Bittony , 
Hore-hound , and Sallet-Oyl, and mingle 
them with Rainwater, and drop it into the 
Ears luke-warm, and it is preſent Cure. 

| A precious Meaicine for the Stone. 

Take the Juice of Saxifrage, the Powder 

of Ivy-berries, and the Powder of Ivy-bark, 


and as much Salt pcter as a Haſle. Nut, allin | 


indifferent quantity, take them in White- 

wine, as of: as you beſt pleaſe, and you ſhall 

find preſent Remedy :* Probatum eſt. 

A preſent Remedy for the running of the Res, 
or Pairs or Weakneſs in the Back, 

Take the pith of an Ox back, and ſcald 
it, and then ſtrain it ont of the Skin, and 
Plantan-ſeeds beaten to Powder, and a 
Pound of ſourden-Almonds beaten to Pow- 


” _&r, aPint of Plantan-water, in aquart of 


Milk, firain. it, and feeth 1t. alittle/ with 
Sugar- and Cinnamon, a little. Clary. chopt 
Imall, Parſnips dryed and beaten to Pow- 
Yer, if you can get - it - All theſe eat Iuke- 
.Warm together, or as you can obtain them, 
, and you ſhall find preſent Wy « Probatum 


= preſent Remed) fp the Seiatics; or all Aches 
" #hi the Bones. 

- ./TakeRueand Red-N etles, Wonka 
Hore-hound, of each of them a handfpl, 
"oj | Lang. 
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Servant Maid. THY Ky : 
amp them all together, and take the Gall of | 
a Ball or Ox ſtrained, May-Butter,Black-ſope, 
Frankincenſe, of each alike quantity mix 
them all, and warm them a little in a Fry- 
ing-Pan, ſpread it on Leather, then lay a 
Linnen Cloath between the Plaiſter and skin, 
bind it faſt, and wear it a week together, and 
you ſhall have perfect Cure after that ſwa- 


| dle the place with a Scarlet or Red Cloath, 
and 16 wear it Winter and Summer next your 


Skin: Probatum eſt. 


A precious Remedy for the Falling-ſickneſs, the 


Convulſion fits, and the New Diſcaſe. 


Takethe Skull of a Man'or Woman, waſh 
it clean, then dry itin your Oven, after your 
Bread is drawn, beat it to Powder, and | 
it in Poſlet-drink, then let the Party drink 
thereof Morning and Evening, or as oft as 


need requireth, it is an approved Remedy. 


14. Bakers Medicine for the Gongh of ths 
Lungs. 


Take three Pints of Ronnijig-water, half "4 


a Pound of Portugal Sugar, 'with nine Fig, 


nd half a ſpoonful of Anni-ſeeds bruiſed, 


ndful of Raiſins of the Sun clean waſh- 
d ſtoned, .a Penny-worth''of Maiden 
bales let all theſe boyl together;- uttif the 


1 vhs half and more be boyl'd away, then ſtrain: *- 
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them through afine Cloth, and every Morn 
'Ing drink two ſpoorfuls of It Luke-warm, 
and you ſhall find preſent Remedy. 
For a Tetter. | | 

Take the Gumof Cherry-Tree, and lay it 
in Vinegar ten days, then anoint the Tetterſ 
pr garnet Good for all ſorts of Itches alſo, 

uick, Remedy for Corns, and that, with pre- 
4 go Eaſe. 

Fi.ſt, pare them unto the bottom, til! you 
ſee a thing like Matter, or till the Blood ap-| : 
pear, th. n touch them with the Oyl of Sul- 
Phur, and then d:efs them with our Balſamo 
Artificiato once a day : beſides that, apply 
Hogs fat of the Leai. let yuur foot and Toes 
go Wetſhod in it after that you have us'd the 
other, and you ſhall find preſent Cure ; Pro-| 


' batum eſs. 
For an Tich. 


Take half a pound of the beſt Crown- 
> fſope, and ahandful of Bay-ſalt, with water 
 -yeryhot,and waſh and bath your Body before 
E A good fire, till you be Cured : Probatum eft. 
| For the Pthiſick-Congh:. 

Take a: piece of Salt-peter as big. as A | 
Haſle-Nut, Bruiſe it, and put it into five 
ſpoonfuls of fair water, and drink it Luke- 
warm, pin Kent, Oening, and you ſhall 


* reſent Fro: ware 
, {Midi 


2 , \ anr d Af N. | 
A Meaicineto ary A Sore. | 
| Take Mutton-ſuet and” melt it and ftcain 


JT it, and make thereof a Salve. 
To shia a Sore. 


Take new Milk and Allom, dip aCloath. 


b 
£2 therein, and lay it.upon a Sore. 

lſo | For all manner of Palſies inthe Hend. © 
pre Take ſmall Spike both the Flowerand the 


ſtem, Diſtil-it, and waſh the place grieved , 
r0u] 42d the hinder part of the Neck. 
For the Tooth-ach. 
ul- Take Rolemgry-wood, burn it to:'Coals, 
not to Aſhes; beat, it.ſmall, put it into anew- 
ply Linnen Cloath, make it.as big as a Walnut... 
zes| and hold it betwcen your. Teeth, it will kill" 
hel all Worms, and Keep the Tceth lrom all Pain: : 
-0- | Probatum eſt | 
Fora Sore Throat. 

. Take Cullenbine and Sinfoil; and ſt mp 
n. | them, and boyl them ropether , and ftrain :- 
er | them with Milk, and drink itvery warm... ' 
| For a.Canker in the Auth. 
I Take a Flower-de-Luce-Root, waſhit; and: 
| ſhceiit, and. a few Leaves of- Perny Royal, 
lay them {tcep in Conduit water; waſh the. 
e | Mouth with the water, andyou hall find pre-- 
| icnt Remedy. 1 
1 Another. for the Cough or fopping of the Breath. 
Take Syrrup of Hore-hound, Hyfop; Li-- 
BCild, of .cach an.ounce, and take:thereof. 4 

G 5 every) 
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For the hardneſs of the Spleen. 

Anoint the Spleen with the Oyl of Ma- 
ſtick, made of Maſtick it ſelf. 

FR For a Stitch. 

Take Camomile, and-make it dry between 
two Diſhes on a Chafting-diſn of Coals, and 
fo bind it to the place. 

Another for the ſame. 

Take Bread, and make a Toaſt thereof, 
then Crumble it, and fry it with Honey and 
Salt, and lay it hot to the place. 

For Windineſs and Weakneſs of the Stomach. 
Take new Bread, Toaſt ic a little, then 


ſoak:it all night in 'Hypocriſt, and eat it in. 


che Morning faſting, 
For thoſe that cannot hold thesr Water. 
Take the Bladder of a Sheep, dry it tho- 
- 'Towly, 'bcat-4tto Powder, put jt into five 
* ſpoonfuts of: Vinegar, and give it the Party 
to Bed-ward-to drink, and it will Remedy it. 
- A Remedy _ the Mother, 
[Take Cummib-fbed and Coriander-ſecd , 
beaten to Powder, and-an ounce of Bittony 
HJeaves, ſtamp it ſmall, and drink it with 
_ Wine; . ſmell to perfume, or cold Leather, and 
you ſhall bayve Remedy. 
For the Yellow-Jannaice- | 
.- | Take the inner Bark of a Barberry. tree , 
== and ſeeth it in Milk and —_ It. 


Another 
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' Se ant Bad. 4 i 
Another for = ts 
Take Tutmerick aiid Eogliſh SSPEORs and. 
drink.them in Ale. ; 
To [top the bleedivy « at Noſe... . 
"Take Eumiiey, and put it into'the Noſtrils- 
or receive the {inoak thereof. 
For Burning. 
_ Take the dropping of Bacon , and lay: 
thereon. By 


_ 


For the Piles. GR, 
1 ;T'ake -Black-wool, and Black-ſope , -and' 
biad' it thereto, or brown Paper alone helps,. 
To remove a Diſeaſe from the Stomack. 
Drink a_quantity.ot Dragon. water , or- 
water Imperial, mingleq with Treacl Or. 
Ms ICE” "3 
i For one that us ; Poifoned, 
Fake green Rue, waſh it and temper it- 
with White-wine, and give it him to drink. 
A preſent Remedy for an Ague. 


-Taky two, ounces of Bay: alt, two. ounces+, + 


0 _ Frankincenſc ,. and a, handful of- 
3mallage beaten gogether,. and lay it to the- 
Whiſt;of the hand, two >hiogrs before the Fit- 
doth.come.. . (8 
— ſoirrin x. of Blaod. . 
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156 -_,. The Conipleat 
 _ Forthe pam in the Back. 
Take Sage, Roſemary, Camomile, of cach 
.of them a handful, then ſtamp them roge- 
ther,and Trythem in 'May-butter, and anoint 
'the Back therewith warm. © | 
For the Canker in the Mom. 

Take the Juice of a Plantain, Vinegar, and 
water of Roſes, and waſh the Mouth there- 
with, | | MM 

For a fore Breaſt, | 

Take Grounſel, and chop it ſmall, th 
grounds of ſmall Beer,and Wheaten-Bran,ant 
Sheeps ſuct beaten in a Morter, and boy] them 
a1] rogether,and lay it tothe Breaſt. 

For aWeak Stomach.” '' © 

Seeth Centory in fair clean water, and'Itt 

the ſick drink thereof Luke-warin,nine {pgEn- 

Fals ata time 3 ir purifieth the Breaſt and Sto- 

mach. | | 4/1 aaron 
For the Worms. 17 i: 

Takea ſpoonful of the Syrup 'of Worm- 
wood, with a Scruple of Alves. * ,- 
$ For the Stone-Collick. A 
© Take a heap of Garlick,' roaſt it'in the 
Embers, clean it apd beat it ina Difk wone 
Rowling-pin, put thereto a good quantity of. | 
Pepper?” then Fake of unſalted BiibecP2 bn, 


! 


| 473 


- waſhed'as much as borh Garlick #iid Pepper; | 


- mix them "well rogether, and make 'Pills, 


thereof, as big as may Conveniently be ſwal-,g.- 
_ lowed,zÞ 


Servant Maid. 
lowed, Rowl them in Nutmeg and Sugar; then 
take one, if that eaſe not take a ſecond, at 
moſt bur a third, faſting half an hour after, 
then take a T oaſt, and butter 1t well on hoth 
ſides with' freſh Butter, Put it. ifito a'Pint -of 
the ſtrongeſt Ale you-can get; being ſoaked, 
eat the Toaſt firſt, then drink the Ale,and by 
the help of God it ſhall cure young and v1d, 

Another for the Itch. _ ,; 

Take Quickſilver two Penny-worth, kill 
it with Fafting-ſpittle,and three Penny-worth 
of Oyl of Bays beaten together andanoint thy 
Body, it killeth Lice or Itch in Head or Body. 

' For the Dropſie. 

Take pills made with in Jollopy, and 
Honey, every day; take: Broth made with 
Veal, and Scurvy-graſs boyled -imjt ;. let the 
Meat youeat be Roaſted dry, and. all. the.os 
ther Dyet as dry. as you may 3- refrajo'drink 
as much as you may, but what you drink,'let 


® be the belt. 


A Reme, for the freelling of the Legie, 
| Take the Juiceof: Walwgtt7 of 'Wax,.of 
Vinegar, of:Barley-meaL of eachalikequan- 
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tity; boyl them, and make a Plaiſter ; and . * 

bind it upontthe fore:e, Probatzins eſt. 

9: 7-04 preczeuuMedicinerforthe Gopt..; 1; 

is 7i Take 2: pins/b{)Mb mowing; a QUaſF4 

 Running'\water,»theGaliotan Ox ftrainetd; 

ſ APaune of Bartey»flowerza pound. of "ap __ 
Wo.” Y 


Soap, or diher Soap; ſome Rozen: ſome- 


Deer-ſuer, ſeeth: alla little till it be thick, 
_ after:take two Eggs; ſhells and all, beat them 
{wall and put to the other, and apply it Plais 
ſter-wiſe , bind 'ir' tothe place lukewarm, 
and-you hall ind preſent Rerhedy : aftcthis 
' ſwadle the place with Scarlet or Red:Cloth 
next your Skin, and wear it ſo Winter and 
Summer : Probatum eſt. 
( 110. -1\T's make one Sleep. iy 
| | Take Letticeatnd pound them, and mring 
out thejuice;: andadrink it. * 
i." Toſtopa Looſeneſs. | 
Make Pap of Bean-flower, and put thereto 
Powder” of Cinnamon. . 1 eli ole 
Fora Fellon. \ 1 4M 
iTake May-Burter, and-remper' vitzw wth) a 
Hitels 'Bapley-floweb,. and Bean- flower; 1 and 
new Yellow Wax, with alircle wed; _ 
make itin aformoof a Plaiſter. . - - :; 
To ſtay the Flux. .. vv) 
Take fſing-glafs,- andboyl ittin Broth and. 
give it the Patientito/drimk: 
A'moſÞ extellem Powder (agiinſ Botchez, Bayles 
and Tokens. 04 »© hh 
Take of ripe Ivy-berries vai Id \the! 


ſhade, arid beabthem'to: Pofuder,and thenlye 


" iffyourBed;and: Swemt will;after yourSwelt is 
over ithatigeyour hilpandſhocts/a ;andatl youf! 
v Bed-cloaths, if you can : it not, be, ſure. you; 


change | 
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Servant'MWaid. 
| change your Linnen, Some have taken this > 
der at Night, and have found themſelves wellin 
m | the Mormng, and have walkt about the honſe fully 
i» | Cured. Sorve having Plague-ſore under the 
i, | right Thigh;-atd under the left Arm, taking 
is | this Powder /in.;the Morning,:and again at 
-h | Night, their Sores have been broke of them- 
gd | ſelves, and the Parties have recovered by the 
help of God. This Powder is moſt excel- 
lent for Botches, Boils,Plague-ſores, Tokens, 
rl Shingles,. and all other peſtilent Diſeaſes 3 
approved of divers people now living in the 
City of Lendbn. | 
» | 4 moſt excellent Plaiſter for ſwelling 4 the —_ 

Legs and Feet.. 

Take iLin-ſced, 'W heaten-bran,. Brook: 3 
lime, Chick-weed, and Gruncit, of edch-on&- | wee 
handful, boyl them fin a pottle-of /White-.. * 3 
wine, till it be.thick, then make a Plaiſter _ :; 
thereof, and then Jay it to the fowllen place 
; | as hot as you- can endyre it, and 'it will cure 
[| rata witly three or four Plaiſters :  Probzmins 
4 t HAR 
For the Black: Jaundiee. - « bas 

Take of Herb Ambroſe, Bittony, Mug» 


-: wn as TH. 


f . worth', oflgach a handful ,. three or: four 
; Dock-roots, clean Pickt, waſtt, atd ferap'e, 
| ſtamp all\theſe:in a Motrer till they be in- 
; | different ſmall, then takeiSpikenard,- Tur- | 7 
k ks and Gallivgat, of cach 5 haddful,- "A 
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F i ſtamp themin a Morter likewiſe, . then mix 
© Them together, and put them in a clean Cloth|; 
by themſelves, and tyethem faſt with ſtrings 
and then hang them in two Gallons of good x 
Ale, newly tunned up, and- after three: off , 
four-daysdrinka good:draught thereof every 1 
Morning next. your heart, and faſt after: it - 
three hours, and do the like when you -go 
to Bed,. and you ſhall find Fe Remedy : 
Probainm eſt.'- 


i moſt excellen Syrrup for a Conſtimption. | 


' Take three Sheeps-hearts, llit-them, and| 
take ot the ſtrings and Blood, and lay them 
in water-to ſoak a Night and a Day, then 
waſh them clean, and pyt-them into a Pip- 
kin; :lay.in the;bottomr. of the-Pipkin ſtalks 
.of Roſemary; in/the manner of 'a;GridsIron, 
then lay. che Hearts on. them} every Heart 
-being ſttickwith three Cleves; and half aquar- 
rern.af, Sugar. being put- into every Heart, 

Sheniſtop vp the Pipkin very cloſe wirh-Paſte, 
and pntitinto the Oven wichHoffſhold bread, 
and when you think iti is ſufficiently ſtewed, 
take out the Pipkin again, then every Morn- 
ing. and Evening take a ſpoonful of this bye 
Xup,. and it will.Cure youu! © v7 
-1i1 01 ABrarcleath fot divers Capſtrs (7511 
it Takeof:Oyl of-Olives; 'Red-L.ecad, White- 
% Lady bf. each one /pound.; of _ 
"RM OUT] 
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mi four ounces, Oyl of Bays two ounces, mix 
oth chem all together, and put them into a Pip» 
NS) kin, then let them boyl over a gentle fire of 
00d Embers till ithe well mingled and melted 
© Ol] rogether, then ſtrow a little Red and White 
ery] Lead, being mingled together in Powder, 
"IU ſtill ſtirring it wich aclean ſtick, and: fo 
.S0 ſtrow in more and more of your Lead, by lit- 
dy :| tle and little; till all be in, {till keep it with 
ſtirring, that it burn not at the bottom, ſtir 
it for an hour and a hali together, then 
| Wake the. Fire bigger. till the Redneſs be 
nd corned into a dark Colour, but you muſt not 
v1 leave ſtircing r:1] the water he turned into 
11 aperfect black Coloui as pitch, then drop 
'P7 alittle upon a wooden Trencher, and if 1t” 
INS] cleave not to the Trencher, nor your Fin- 
MN, pers, it is enongh, then take Linnen-Cloths 
rt and dip them therein, and make your Sear- 
iſ-] Cloths, thereof; they will keep twenty 
ah years, let your Powder of Lead be ſifted ve» 
+ ry fine, and ſhred the Sope ſmall. The ver- 
3 | Eves. of this Sear-Cloth, are as. followerh - 
"| being laid upon the Stomach it doth provoke 
"| Appetite, and taketh away the Pain;jmthe 
*-| Stomach : being laid to the Belly it-isa pre- 
_ | fent Remedy for the Collick, being laid to 
+ | the Back, it is preſent Remedy for the Flux, 
*| and the running ef the Reins, heat of the Kid - 
P] nies, and weakieſs of the Back,ir belpeth al "1 
* | | iwellings +3 
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162 . The Compleat 
ſwellings::and bruiſes, and taketh away, [ed 
Aches, it 'breaketh; Fellons, and: other | Im-PÞ< 
poithumes ; and heateth them, it draweth af 

_ out any running Humour, and helpeth him 
without breaking of the Skin, and'being ap-|f0 
plyed to the Fundament, it helpeth all-ol14] 
Sores, and it will be made in ſix hours ; thas|” 
you have had the Vertue of this excellent -4 
Sear-cloth. 

A moſt excellent drink that healeth all wounds 
without any Plaiſter, or Oyutment, or with- C 
out T aint, moſt perfeitly, | "or 

- .. Take Sagicle, Milfoil, and Bugle .of each |! 

two handfuls, ſtamp them ina Morter , and |! 

temper them in White-wine, and give the | 

"Jick that is wounded twice or thrice in a tl 
day, tillhe be whole. . Bngle holdeth open |® 
the wound, Milfoil cleanſeth the wound) |! 
Sanicte healeth it, but Sanicle' muſt not |! 
be: given to' him that is wounded in the |) 
head. a 

For Worms, Boils, and Botches. 

. 1! Take Roſemary, and eat, if faſting, with 

Bread :and Honey, and you ſhall :-haye no 

Worms, Boils, or Botches. OUNIO 

- 1 Por all Aches and Lame Members, 

©) Take'' green Rue and Roſemary, two 

handfuls, pat them into Sallet-Oyl and Malm+ 

 . , fey, of (each one quart, let them boyl half 

{an houri together, then let che place Re 


my wt Ot 


———__———— ets wono—c—o yam re Pm 
! . = ln PRs aq "1 SO x 91 Ig Cre 9m. 90 be >=. = PWIEY-— WAOPEDYS $097 ers Dorns, 7 Ngannn nat Ivy > . —_ . & . - bo 7 
oem demernns cont gent ore gn oe pg erg _—— > __ "OUT TNT Y » oO: ARES EM x 7 Cie St "WEIS: 2. Bs, =. Os I So £1 IEG * 
7 "rey : as Yy " . Fe wh "> 2 I. OY. 67 os. - 4 - . PE 
* , . &'P > : * MN a RPE > > 3 »- £4 4 4 ; 
x 4D. F325 - : þ. FEISS -.- $9 LIYS o Þ. %, G 
© 4.6 ” Q - I 4 ” 
_ W* **,% - RA 
— — *" > 


——— 


BY. . 
© 3) *. 
= 


F , Lea + jb FW 
ON. 4 - 
REEE; y 4 OY ST TIEN 


Servant Maid. "263 = 
vay,jed be anointed therewith againſt the Fire, © 
Im-ſbeing firſt chafted with a Cloath very well ; 
vethjafter anointed wrap it up in a Lambs-skin, # 
himjthe Wool-ſide inward, do this to Bedward, 
ap-Jfor the ſpace of three weeks together; this 
olq|cured aman, that could not ſtand nor go - 
has |[Probatum. | 

ent|.4A moſt excellent Remedy for to cure Children of 
The Kickets. 7 

2ds| Take aquart of Cream and boylit to an 
th-|Oyl , take three. or four good handfuls of 
Camomile , and mince it ſmall, and put it 
ch |11nto the Oyl,. and let it boyl over afotr fire, 
nd |till tne Heads become criſp, and that it be 
he [very bitter, then-ſtrain it, and then anouit 
a [the Childsſide downwards, and the bottom 
en |of the Belly, and the Ribs morning and even- 
1, [10g - alſo give the Child thrice a day, ſix 
dt [{poonfuls of Harts-tongue Water, 18 which 
1e [you have ſteeped ſeven or eight Cloves , 
and put therein ſome brown Sugar-Candy 
to ſweeten it -- if the Child be not weaned 
k [you muſt wean it, or elſe no Medicine will 
$ [recover it; alſo- you muſt carry it as litrle 
as you can in your Arms, but when you do , 

\ [be ſtirring of .it, and make it try to- uſe 
[the Legs, if it be of that bigneſs, andin a 
ſhort time it will cure it, I never knew this 
Fail ; Probatum, | 
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A moſt precious Eye Water, for any Diſeaſe 0 
the Eyes, often approved, with happy Succeſs, 17 


Take of the beſt White-wine two littlgnd 
Glaſs fulls, of White Roſe- water half a pintyhe1 
of Water Sefandine, Fenil, Eye-bright andþiv! 
Rue, of each aquarter of a pint, preparedþoy 
'Tutty fix ounces, of Cloves as much beateunhs 
to fine Powder, of fine Sugar two ounces, offf-1 
Camphire and Aloes, of each an ounce, then 
mix them together, and put it into-a Glaſs, 
and keep it very cloſe that no Air can-get toRe 
it, then let ic ſtand forty Days and Nights aCo 
broad, in the hotteſt of Summer, and (hakeþa 
52 it well twice a day, then let the party drop aÞp 
-- _ drop into: their Eye. with. a black Hens fea-ſſts 
= .ther, as he 1lyes on his Back, and ſtirring his|a 
Eye upand down, and it ſhall Cure his Eyes|pr 
of al} Diſeaſes, WE ths - 
F . A moſt excellent Fulip for  Congh. It 
s Take a pottle of Spring-water. and: put|th 

therein ten ſpoonfuls of Hyſop, and two of|ir 

Roſemary, of Liquoriſh clean ſcraped and|p 

thin ſliced two ounces, of Anni-ſeeds bruiſed |. 

two cunces: boylall theſe till half the water 

be conſumed, then. ſtrain, it, and put in it 

_ three drops of Oyl of Sulphor.take two ſpoon-|C 

- ;Fuls when you begin to Cough, this willdeſ-hr 
_ ſen the Flegm, and cauſe you. to bring it upſ} 

calfly.: Probatum. | .M 
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eſs] Take white Daiſie-Roots, Leaves,Flowers, 
tlgnd all, pound them, and ſtrain the Juice of 
ntjhem into ſtrong March-Beer or Sack, and 
ndive the Patienta good draught thereof, or 
redþoyl them in Ale and make a Poſſert thereof, 
renhs of the former, and let him eat the Leaves 
off -he can, and let him Sweat after. 
en For the Congh of the Lungs. 
ſs, Take Colts-foot , Bittony , Burnet, and 
toRed Roſe-leaves, of each a handful, of 
aLComfrey-Roots ſcraped ' and fliced Two 
kepandfuls, 1boyl all theſe in a GalJon of 
) aÞpring-water, til) it comes to a Pottle, then” 
a-lſtrain it, and ſet it over the fire again, then 
Is|take a pound of double refined Sugar, and 
es|put into it, and let it boyl over a foſt fire a 
quarter of a hour, then take it off, and put 
it into ſome. Glaſs, and ſtop it up cloſe, and' 
utjthen drink ſix ſpoonfuls Morning and Even-: 
of|ing, and at four in the Afternoon, it isan ap-" 
d|proved Remedy. a 
d| 4 moſt Excellent Medicine, to make Children 
er] breed Teeth eaſily. | 
it] 'Takeof pure Capons. greaſe, very well 
n-|Clarified, the quantity of a Nutmeg, and 
{-}twice as. much pure Honey;mingle andincor- 
P[porate them well together,and three or four 
Jtimes in aday anoint the Childs Gums when, 
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they are Teething, and they will break fleſh 
eaſily and preyent Torments,and Agues, and 
other griefs which uſually accompany their 
CRY forth. 
DireGtions fot a Ghiſfter. 


Take a Pint of New Milk; or a Pint and| ' 


a. half,, and fet- it on the Fire, and make it 

fſcalding hot; take it off, put into it the yolk 

of a New laid Egg beaten £ two- -ounces.of 

brown Sugar-Candy,: and'give it the Party 

Blood-warm. . ' © ' 

A Special Water for the Wind in the Stomach, 
or any other Part. 

Take PennyRoyal water eight ſpoonfuls, 
put to it four or five drops of Oyl of Cinna- 
ms Foam it any* time-of the day- but be 
ſurefaſt two hours after it. 
A Powaer for tender Eyes, for old or young. 
- Fake apteceof White Sugar-Candy, the 

bigneſs of, a Cheſnut, put it a ſteeping in 
tree ſPoonfuls of the beſt White-wine you 
cap get;: take it out, dry it, when it is.dry 
beſure you bruiſeit ina clean'Morter, which 
talts of nothing; when ſo. done put itupou 
a white Paper - hold it to the Fire ſo that. it 
maybe thorow dry, then ſearce } it- A a 
little Steve.”'! | 

"Ani excellent Medicare for the Clonne, 92) 


. HhlfaPirit of fair Water, of Mercury Snb-: þ 
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bigneſs of a Bean, and boyl all theſe toge- 


ther in a Glaſs Still : till a ſpoonful be waſt- 
ed;- and when you uſe it be ſure warm it, this 
alſo'is/good for a Wart, Tetter, Ring-worm' 
ortheltch. LA 4. Sako 
An excellent Powder for the Green Sithneſs. 
:>Take of Nutmegs , Cloyes, Mace, one 
quarter of an ounce of each, beat them feve= 
rally, then beat all together yery well -*ofte 
quarter of a Pound of fine Siigar, vetfy fmalll{ 
beaten, mix then all together and beat" then 
vetywelkPearl the SixthPart ofhalfamounce, 
finely beaten, and mingle it with the reſt, 


| beat them altogetheragain;the filing ot Steel, 


orlron, an ounce and a quarter; and fift it, 
very ſmall, mingle it with the reſt, but if 
ſo-\mall'aquaitity will not ſetFe,”'a0d of the 
mettle aquarter more, let itbe ſifted” before 
you weigh it': 'If this will not ſerve, put in- 
a little Rubarb 'or a little Aloes Svccatrina” 
whenyou riſe ina Morning;take halta ſpoon-" 
ful, at four #Clock/ini the Afternoon take as 
whehi you go-to Bed as miich, fir 
yourſelf an konr and then catſome thin Broth: 
Sugar-Sops of the like. > T7 ONE 


Direftions to make 4 Plaiſter for @ Ruptares.".c 
. Take freſh Butte? and-unwrovght” Wax, / 
off 6ach'a like-quantity clarifie them 'ſeve-' 


= 


: rally , the Juice of Comfrey, knotted _ | 
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and wild Me om of each a like quanti- 
ty, take the Powder of Anni-ſeed and Cym- 
min-ſeed, but thrice as much Cummin-ſeed, 
as Anni- ſeed, and the Roots of Cumfrey, dry 
it, make Powder of i it, boyl thoſe Powders 
in the Butter and unwrought Waz,on aſoft 
firea good while; then put in your juice let 
it boyl a walm or two, take it from the fire, 


ſtirit altogether till it be cold, take hereof, 


ſpread & : Jay it to the Cods as hot as it can 
beeandered, uſe this tillit be Cured : this is 
a moſtexcellent Plaiſter for one which is þurſt 
at the Nayel. 
Approved Water for Old "Rory 
Take Viglet Leaves, Roſemary, Elder 

Leayes, Sage, Hloney-Suckles, water Betto- 
ny,. of each alike quantity cut them all to- 
peter vety ſimall, teeth themina.quartof, 

unning water, and put a little Allum and- 
two ſpoonfuls of Honey to it. 
An excellent Plaiſter for an Ach in the Toynty, 

Take of Cummin a pound, 'aquarter;of a 
pound; of . Clarified Butter, a-quarter of a; 
pound of Black Sope, ahandfyl of Rue, two 
ounces of Sheeps-ſuet, one ſpoonful of Bay-: 
ſalt, bray theſe together, then with a Gall 
of an Ox, fry them, ſo done ſpread it-on a 
Piece of Silk, and: heat it agamſtthe'fre , 
lay it on.the Ach as hot 36 J9u CA and Jet ito 
continue ſeven days, 1,3 g2in! 013 ie 
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| 4: Excellent and, Approved" Powder for *fore 


Eyes. 

Take one pint of Hop-water, made when 
the Hop is in the Flower, let it boyl till it 
is Scalding hot, put into it half a pound of 
Liquoriſh.dryed and beat it to a very fine 
Powder, take off your water from the hire, 
| for the Liquoriſh muſt not boyl in the water z 
your water being oft put in your Liquoriſh , 
and ſtir them together, til} the water 1s quite 
conſumed, then take half a pound of Feniiel- 
fed,-and half a pound of Anni-ſeeddryed, 
and beat to a/very fine Powder, ſearce It 
through a fine Sieve, take Angelica-Roots , 
Elicampane-Roots; and Leaves and Flowers 
- of Eye- bright, dryed and beat to a very fine 


gle theſe together, ſo keep it clote ſtopt,andt” 

when you eat of the Powder take two ounces 
and as. much Agquavitz as will moiſten it, or 
Roſa ſolis, or Angelica:water {4&t it near 
the fireto keepit from being muſty, you may 
eatiof it.when you pleaſe; as tnuch as you can 
take up with -a/Groat; It is-very. good: for 
the Rheum, for cold or for fore Eyes. 


Direfions to deliver. a Woman in danver.- * 


/Take/a:Date ſtone, beat'it'to Powder, 
pet the:Powder' in' Wine and'let the Wo- 
| Wanidrink! it} and take- Pelipody .and cm- 

n "0. pl:ultcr 
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Powder of each one ounce and a half; min- _ 
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Plaiſter it to her Feet, and the Childiwill 
Come if it be alive or dead, take Centory 
green 'or dry; .glve it her to drink, alſo in 
Wine and let her drink the Milk of another 
Woman. 
A moſt excellent Remedy for to cure an Aue. 
Take a good quantity of the Inner bark of 
of a Walnut-Tree, take Beer and boyl it.in 
It till the Beer looks black, then put it into 
a Pot and drink a good draught of a pint, or 
as mich as you. can drink, Jet it be as hot as. 
you can'takeit-: if the Age be very tedious 
take {ix ſpoonfuls of Sallet-Oyl brew'd to 
and fro in two Pots, and after taken it let 
the Party labour hard, at any exerciſc, un- 
til he Sweat, then let him lye down on a Bed 
and keep himſelf very warm until he hath 
done Sweating, this do three or four times 
when the Agyue 1s upon'him. 36] 


A Preſent Remedy for a Bruiſe by a Fall. - 


Take the Suet of a Sheep, and Horſe-dung, 
and boyl it very well together, and lay it to 
the Bruiſe, bound on with aCloth.  « 5 


A Precious Medicine for @ hot Rheum nm the 
Head. * 


_. TakeSallet-Oyl,Roſe-water, and Vinegar, . 
mix them very well together: andilay it as* 
Warm as youcan well-indure it to your Head. | 
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Arn excellent Remedy for the ſting of an Aaatr. 5 


Take Treacle, Rue, and Honey, of each 
alike quantity and a head of Garlick, bruiſe 
it and mix it together and lay it to the ſore. 


For the Ccnker in the Month or Noſe. 


Take the Aſhes of the green leaves of Hol- 
ty, with ſome of your burnt Alum beaten to 
Powder, near half the quantity, and with a 
Quill blow it on the. place which is troubled * 
and you will find an undoubted Cure. 

A water to waſh Sores withal, 

Take of Plantain leaves, Sage, and Worm- |. 
wood, of each about a handful, Allum two * 
ounces, Honey two Sawcers full, boylall theſe 
together inthree pints of water, till half be ' 
conſumed - then {train it and reſerve the. Lt- 
quor, to walh-the Sore withal. 

A Medicine for the Gout, 

Take of Totberry-Roots, make them 
clean , and cut them into thin ſlices, take 
the bis uaenty of the greaſe of a Barrow 
Hog, then lay at the bottom of an Earthen 
pot, a lay of greaſe, and a lay of Roots, and 
{0 oyer again till the Pot be full,then ſet it on 
a Dung-hill twenty or twenty one days well 
ſtopt, then take it out and beat it in a bowl, 
beyl it about three quarter of anhour, then - :; 
ſtrain it into a von! worth of Aquavitz ſtir 
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and put it upin a clofe Veſlel well ſtopped, 
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light and ealic ro diſgeſt in the Morning, a 
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aid Ingredients in nine quarts of water 
abaut four hours, with a ſoft fire; 'e- this 


juſt before-you go to Dinner and another at 


it together and anoint the place grieved by : 
a warm Fire, this hath Cured many and with 
Gods bleſſing may many more, 
An excellent  Diet-Drink for a Family, to cure 
the Running Gont, Wind, any Aches in the 
Foynts, or Limbs, very fit to be takin ſpring 
and Fall, as well to prevent thoſe who are not, 
as tocure thoſe who are any waygrieved. 
Take nine quarts of water, and ſet it on 
the fire, when it boyleth put into it four 
ounces and a half of Sarſaparilla, bruiſe it and 
let it boyl ſcm:hing more then two hours 
Gently. always keeping: of it cloſe covyer- 
ed, Put intoit fcur ounces and a-half of Se- 
na, three ounces and a. half of Liquoriſh, 
well bruiſed, of Epitiymum, Hermodactils, 
Stzcades, and Cammomile Flowers of each 
near a-quarter of an ounce, boyl all toge- 
ther two hours very ſoftly, then ſtrain it 


when it's Cold then boyl again all the afore- 
ia another Veſlel viell ſtopt, of the firſt be- 
fore you riſe take about half a pint,a draught 
going to Bed, and betwixt meals drink of 


the-laſt you made the like quantity or when , 
you Liſt, eat no meats but dry, Roaſted and 


poached | 
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poached Egg or tw6-at night raiſing off the 


ſcuw, your bread well baked and as much of ! 
. the Cruſt as. you can eat. Drink no other 
\Liquors during the time you take this all the 


day, and through Gods bleſſing you will find 
your ſelf Cured. 


4A Preſervative Broth againſs a Conſumption. 


Take four good Marrow-bones, break 
them and boyl them in four quarts of water 
till half the Liquor be conſumed, when it's 
Cold take off the fat clean and put the Broth 
in a Pipkin, put to it a good Cock Chicken, 
a Nuckle of Veal, ſome little bones of Mut- 
ton,the bottom Cruſt of a White-loaf;ſome 
whole mace, a few Dates, boyl it till half be 
conſumed, ſtrain it andiſweeten it with a lir- 
tle Sugar, drink half a pint next your. heart 
1 the Morning, at three of-the Clock in the: 
Aſternoon and the ſame quantity at Night 
when ycu go toBed. This, will do as much. 
as my other drinks have done, a great deal. 
of good and reſtored many Pertons. 


A drink for the Windin the Stomach, and'the: 
Spleen. | | 
Take a handful of Broom and boyl is in: 

a quart of Ale, till half be. boyled away and: 

drink of it every - Morning halt a pint, or 

as often as you pleaſe. 
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A rareWater. for an Old Conſumption or Cough 
of the Lungs. 

Take two Running Cocks, pull them a- 
live,” then kill them, . Cut them-Croſs on the 
Back, when they are almoſt cold take their 
Guts, and after you haye made them clean 
break them all to pieces, then take a Gallon 
of Sack, two, pound of rafins ſtoned, two 
pound of Currants, half a pound of Dates ſto- 
ned, three handfuls of Wild time, Pimper- 
nel, Roſemary, Bugloſs, and Flowers of 
each the ſame quantity, put all this together 
with your Cock into a Still together with 
four quarts of New Milk of 'a Red Cow, let 
this be diſtilled with a ſoft fire - And in the 


- ©. Glaſsthe water doth drop into, put three 


quarters of a pound of Sugar Candy beaten 
very ſmall, alſo a Book of Leaf-Gold Cur 
ſmall, amongſt the Candy, ſix Grains of Am- 
- ber-greaſe, ſixteen Grains of prepared Pearl, 
mingle the ſtrong and ſmall together, drink 
three or. four ſpoonfuls at a time, ina Morn- 
ing faſting; the ſame quantity when you go 
toBed, | : 
A Remedy to ſtay the Vomiting. 

Take two handfuls of Spear-Mint, the like 
of Worm-wood, Red-roſe Leaves dryed, 
ſome Ryec-bread grated, boyl. all theſe in * 
two quarts of Red-roſe Water and Vinegaz; 
'£ill the Herbs are tender, then put them 


bag {| 
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bag and lay. them to the Stomach 'as hot as © 3 
you can-endure it, and as it boyls heat it a- * 
gain, three or four times with the Liquor 
boyling : Probatum eff. 
An excellent Medicine for a Stinking Breath. 

Take two handfuls of Roſemary Flowers 
and Leaves, and boyl them in as much White- 
wine as will ſomthing more then cover ther, 


-put into it a little Cinnamon, and Benjamin, 


beaten to Powder, every Morning waſh your 
Mouth with this noon and night, andit will 
cure them. 

A Parging Syrrup to be given at any. time. 

Take Polipodium of the Oke four ounces, . 
Sarſaparilia three ounces and a half,Sennaone - 
Pound, Damask-Pruans* four ounces, Gin>- - 
ger even Drams, Anni-ſced one ounce, Cum- 
min=ſeed; Carraway-ſeed, half an- ounce: of 
each, Cinnamon ten Drams, Ariſtolochia 
Retunda, Pzonia, of each five Drams, Ru- 
barb one ounce, Garlick five Drams, Tama- 
risk two handfuls, boyl all theſe in a Gal- 
lon of Running water to a Pottle, then ftrain *- 


it, and put in your -Rubarb, and Agarick, 


in a thin Cloth, and tye it cloſe,. put- it 
in the Liquor, add to it a pound ,gf-fine 


: Sugar,, and boyl it up to a Syrrup and. take 
\ ſix ſpoonfuls as often as you--find 'accaſion 
or more Or leis as you find your ſtrength 
| wll bear; it's an. excellent Medicine to keep ' 

H 4 .the 
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$ the Body open, and hath done wonders 


"where Perſons could find no Remedy Elic- 
where. 


The Dukes Desk Newly broken vp; Rc. 


A Remedy apainſt the Plague, ſent the Lord 
Mayor of London by King Heniry the Eighth. 


Ake a handful of Sage , @ handful of 
Herb-grace, a handful of Elder. leaves, 
a handful of Red-Bramble leaves, ſtamp: 
them all, and ſtrain them thorow a fine 
Cloth, with.a quart of White-wine, and then 
take a quantity of Ginger, and mingle them 
together, and take a ſpoonful of the ſame, 
-anid you ſhall be ſafe for twenty four days, . 
-mine times taking of it is ſufhcient: for a 
-whole year, by the grace of God. Andifit 
be ſo that the Party be ſtrucken with the 
Plague before he hath drunk this Medicine, | 
then take the water of Scabies a ſpoonfn], of 
'water of Bittony a ſpoonful. :and a quantity 
of fine Treacle, and put them attogether,and- 


cauſe him to drink it, and 1t will expel all the: |. 


Venom: If the botch appear,then take rhe 
:Jeaves of Brambles, and Elder-leayes, Mu- 
ftard ſeed, and ſtamp them together, ands | ; 
- make, a Plaiſter thereof, and lay it to the. ; 

Ine, and that ſhall draw out the Venomgjand< |. 


__ Servant Paid. 177 

ers | the Party ſhall be whole by the grace of God. | 
lſe- | 4 Medicinethat was taught King Aenry the Se- 

| venth by his Phyſician,againſt the Peſtilence. 
Take of Rue, Mandragories, Feather: few, 

* | Sorrel, Burnet, of each half a hanaful, of 
Crops and Roots of Dragons, alike quantity : 
rd | Waſh them clean, and ſeeth them with a ſoft 
th. | Fire in Running water, from a Pottle to a - 
quart, and then ſtrain them together through 
of | a clean Cloath, - and if it be bitter put there- 
's, | toaquantity of Sugar-Candy, or Sugar.; and 
Ip |, if this Medicine be uſed before the Purples 
ne |. do ariſe, ye ſhall be whole by Gods Grace. 


For the Plague in the Guts mman, 


'» | - Take the Skull of a man or woman, waſh it __--4 
S, .| Clean, then dry it in the Oven after your 
a' | Breadis drawn, beat it to Powder. andboylit 
it | It in Poſlit-drink,/thenlet the party drink 
e | thereof Morning and Evening, or as oft ag 
2, | need requireth; it isan approved:Remedy. 


MrBakers Medicine for the Cough of the Lungs, 


y ahi 
{ Take'three pints of Running water,half a 
e- |: pound of Porragal Sugar, with nine Figs and 
e |. half a ſpoonful of Anni-ſeeds bruiſed, a hand- 
- | ful of Raiſins of the Sun clean waſhed and 
E | ſtoned ;, a Penny worth of Maiden hair; let 
- 4 All theſe boyl together, until the one'half and 2? 
© |: more be boyled away, then ſtrain them th "= 
5 "he; 7 row. 
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row a fine Cloath, andevery Morning nf | : 

two ſpoonful of it luke warm, and yorlk [0 

find preſent Remedy : Probatum. : ; 
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Books ſold by Thomas Paſlinger at the Three | ? 

Bibles or London: Bridge. | 

A Frenchand zngliſh Di&ionary, compoſed by Mr. 
Randolph Cotgrave, Folio. 


A Mirror -or Looking-glaſs for Saints and Sinners, ſhew- 
ing the juſtice of God on the one, and his mercy to- 
ward the other, Ser forth in ſome thouſand of ex- 
. . amples by Sam. Clarke late Miniſter of Bennet Finck 

|"  Zondon, in two Volum« in Follo. 
| [capers Magazeen in Folio. 
Royal and Practical Chymiſtry, by Ofwidlius crollins, 
:\ (and, 7obn/ Hartman, farchfully rendred incro Engliſh, | | 
. Folio price 105. 
Gods Revenge againſt Murther, by Zeb» Reynlds. con- | | 
raining thirty Tragical Stories, digeſt:d into 1X | © 
Rooks newly reprinted, Folio. price yo 5. 
© Lord Bacon's Natural Hiſtory, Folio, price 8 5. 
Sandy's Travels cancainjog a Deſcriprion- of the Tur- | , 
 kiſh Empire, of Egypt, and the Holy Land, of the: 
Remore parts of Raly, and Iſlands adjoyning, Folipi hp 
price $ x. 49 
Markbam's Maſter- picce. | W | 
Roman ROI, by Thomas P__ Quary x 
2. Fo 
Dayid's Repenrance, b San, Smith, 
Bleſſed-man. F | ws 
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tligrows Travels. : 
Hy berween Life .and Death. 
Jeamans Calendar. 

Zeamans Practice. | 4 
"Aarriners Calendar. 

- 'eamans Compap1ion. 

| Norwoods Triangles,his Epitome. 
Seamans Glaſs. 

— | Geometrical Seaman. 

Gellibrands Epitome. 

e | Marriners Compaſs reQified. 

Pilots Sea- Mirror. 

Prattical Navigation. 

Boat-Swains Arr. 
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G Di. Newton's' Coſmography , a Treatiſe "of Geometry 
"ny and Aſtronomy and Survey. ., wich an exact Del- 
3- | __ Criprion of the Globes. 

-. | The famous Hiſtory, of. the Deſtru&ion of Toy, in 


h three Books in Quarto, price 3 5. 
Valentine and Ofen,, Li 188... ,, & 
Ftymologicum 'P Un Francis, egory_ 09g. 
price 35 -* f wy 
6 | Chymical Eſſays by Fobs Begumizaus., pric®'r's,, Fa 
» | Spiritual Antidores againſt ſinful Contagion, by 
Doolittle, price 18 4. ye 
Poo!'s Dialogue 209 a Papiſt' ad. 4 Hos | 


ewelyes, price 
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e wiſSFirgin being a Narrative of Gods dealing 
with Martha Hatfield, price bound 18 4. 
The Pilgrims Port, or the weary Mans reft in the 
Grave, in twelves, price borind 1 s. 
The famous Hiſtory of the five wiſe Philoſophers, Con» 
taining the Life of Zeboſaphat, Son of Avensrio, Eme. 
peror of Corma, and his wonderful Conyerfion tothe 
Chriſtian Faith, 
The great Aſſize, by Sam. Smith. 
The dele&able Hiſtory of Amedzis de Gaul: 
The Pleaſant Hiſtory of Palatine of Exgland. 
|. The Bear-baiting of women, 
” . The Hiſtory of Fryar Baconand Fryar Bungy. 
3 New concelted Letters. 
The Jovial Garjand, containing all the neweſt. Songs 
-\ tharare now. uſed. 
| The Penitent Prodigal or a gracious Reproof for Pha- - 
* . rifaical Saints, by F.. H. 
36-4 The Chriſtians beſt Exerciſ e inthe,worſt of times, by 


AW gh As. being «Deſcrip 
a0” -Y ertues of the bw 


prion of. the Nature 
Song in, at 


wr » $44 > ao4d-/ 4 
"P ah - a b 4 1 _—_— 
4 (7 48ET6 
7 1106 i 


The Wil of Gretct, in three 
on, Knight of he Oracle, 


44: 


S-- 
£ #+F 


